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sprier nfnm 

*r$ ftwft, 1 tvwt, 1994 
wftw 

1. vt.ot. tf. 785 (f).—%*gV*r <A, fsRift (wfa# 

fawv *fk fafmm) 1 9 63 (1963 w 22 ) w 

6 fflTT in Wfafllff VT TTft VTif {T, TTT $ fV 'TTOT % 

with % Iwrfr % fm, im *et»tt Trrwrv nk w 4141 h I) 
ft; wrf, rrtifr irotft, TOwt tfk ttitc vl frr% 

ft iTTfanf fkforr nk faffflT % wnfr stutt att; i 

2 . nk inf inw«i $ fa «r? ktPm tfircv tfk Akim 
wrft % tpnstfVfftvf % vffir ftraffer fMfafr w. 91/493 
ff*ft firffor 22 ^Tf, 1993 % wnfafl Trnr^^T «k wnw 
tftftiY nTflTtrf % 5T«rr at nr % <mfMr hwtjtt wrft 

VI 'VI I u 1 

3. fl$t ^ wft sftt unify 3VTTT nfar Tfft % TV* TT 

t tfk v Prongm flk *rwn & ^ iff 1 

4. lift Mwrwtfe ft% If tv? Tif tY m flfpm 

ct^t wi ^ $f vnff 1 1 

5 . TvjPi Tm’ff nk T>f 'tfsirnr 

?r*n TrarTTn % iw mff vmwr<fo tkAnff vf vf 

WIT if T«T Sim TTfjT I 


6. TWff TlftT ITT T«TTT' TTTCTrftVf | fa TWff dMlif 

q5f fw ifttfY irffluff T?t fkf<T vr if srenftr fen aitt 

1 

7 . jt? nfer fr Cm Tft vtto vt if fkfer'^ffa ^ 

vfor *rk qrfflr n^iftf vr Tffer fan flitj 1 

8. TTTftn TT fltOTfcr WTWrtff iff SlW T?f Tpfftftr 

Trnjrr vf gfTfTOr ftnr fliwr ttTijit i 

9 . irafr ttvk if TAT wftmWf vf Tf{ gfaTwr % 
fw^ ttPtt ftrrr | wfi? ^ir if swrrf Trrftrff wtPrt ?f 
s* 1 

10. ireft ftrk TftftTftiff if fn jrftr«iTTTTwf/'?Tirff ^iw 

^ff 1988 vf VT.WT. 1153*fft 1153(v) % ^ 

n^ifrar ftm at ^vt | ttPp tt trftr^rrmf n?r *rfflnif 

Vt flTJ | 

11 . Tflfr ^rSfr ttvh % ttt ftnrfflfarn faWftra 

swmrf fTrfr (Tnfflff frorr fttfsTr) ftwr, 1964 

TTT fflrffau, 1986 % fTTT 11 % TTpUTT (ii) Tff iftffltt 
flTTVTff ^ ffl^ ftrifT frftflW Tfw^ Tff flw ftrf | I 

12 . nft: Tnft TTir TTPnrr ^ sppnTv ir ^rffr ?n?m 

<TTOf TTfiTT % TffflW TftlWT iff flfa^nTT H, 1153 5lk 

1153(v) fffffa 9 fllftr, 1988 if tfk VTV; OTfftT fftfWT 

Tn?ff *rk wft Tfirr ^ ff. 102 tfk 103 irrff^ 
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( 1 ) 
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12 - 2 - 1983 , f*OTT R? RpC 3 T 1 T 1 R RlW OTYfat^ 

Rfa arflw 30 - 3-87 R. 952 flYr 953 R RsjfRaf 5 TCTPT RY 

TOW sptot RY smntr % ftp? toPth 4 ra?jt j£ i 

13 . nTTTT^f % RflR R fRRY aft W RY WTlftl <FtR 

*r?rr nr 551 ra iY Ry art^rr raY amn «rfay w wRtt ^Tnm 
if TOftray jYY RY arYte % 45 fYRY R RYan: fttYYit Wfat 
PnYm tPoti, 311% mr, nRY RfRar, 20 mrn «*w, mt 
W-fr-ilooofl RY PrfRar R Rsr TO’n $1 

sraam 

(1) arraY wYr siarafar m?ft tfx jtsRY t;tt Wfar R 
ptitot sflx fRrreyvr ^ sraiTf jYR, 

( 2 ) «tar otYht % 3#j-I R *T5afY am lysRY 

earn % vpWt Pt^ot RYt WYot R tot Rt WYrr (wrfRzr 
Wot RYr PitYiot) Pwir, 1994 R sttot % trpire fyR OTTfatfy 
Wot *rh: WYot % tot RY firfafto tito art f*F $R 
naf?pj wsarY <rfVT rwft gam <r WYar R i* m«i ?'wr i 

(3) to rrY»r «r'r srjypfY ^ rmf% fafaOTf RY jyRirff 
TORY sYT TORY SOFTT, R fRt> W firfa£RY % ¥T it Rl-Jil 

rY’< 

(4) traiTf^ ottot % RYmr arpR RYc nrrcfar *ra*fY 
armf % PrrYar RY aw an? ufarfas irw arr fR Wot 
( wPnR Wot ryt f-rfyarw) fw:, 1963 ifr arm ?(i) % 
wfY* wrfaar aT rFiratT shot * jY 1 

ttotRY-I 

4 «N 

arrspr RYr srswar *rsRY rjamf % Pry faPrsW fRufa (ottPoR 
Wot wYt Whrr) wftrPrOT, 1003 RY ffrrr 0 R info 
arwrar ar-ar |:— 

(rr) nrarW wt, 

ar 

(•sr) wYYn fVWuR PotRY -rarr Rhy WYroarf % rot Wi 
otJ Tv rr wrurfrar W ^r wrwu aiRtry Rqsrrs'f ^y 
'[Taf aRarr 5t, 

(r) ^n>tar (v), RT (w) ^ r ^y <tt w Sr, wfa^Frar 

*fROT fRWR OT RTiatR *»^y % OT'JTT TT ^Rf, 

(a) ^afy faafar *f arr^fy aaPiRf -R^rfy sh wft Ramf 

PtrR («f) (w) rYt (r) ^ Rm r ijf, rY 
faifajfr am Rftu RPafar ^ rrotY ^ rrotpt wtr 
^ 1 

— W% firttwR Rpmir % RfaftPa (rrYrt) 

— fVr% Wtr arfir^TOT, r^sY Rair? * srfarfRfa 1 

— RprfRftr— 

OTjyy'fy I % Pry rr<r 

PrWfsr 

fVjrRR rrt iPrt Rwfy % Pry PtWr 

(r) RIRPR-atW/RTR RR 1 R RTy Pi*Rr JrPt R rYt Pr it 
RR-R ?fR RaRTR fOTR RR St <JWTRR Y.R T% Rk TT?T 


hotY TfgR 1 wtr Sf ^yf *ft RfRp« ?rsrR rYt 

MY Rl arra ify rr rt^r rrt 4 fy ^rr WY 1 Rtar afy Rrtrs 
rr rYt g^fan Pry 5 ^ tJPft rYt rr sf aTR’fr/'nFry jry Pmar/ 
fir Sr 5 >tff ajy f-pf tfrfr 1 Ram rt? v r r jjrr Wr 1 


(w) RYtm 

an^/aRYfarar/ wny 
fjpnfYW ttjtR ijy 

(l) ^ RfsTOTR 37°nraWR R 

Prift^rriY 

10,00.000 

1,00,000 

( 2 ) { ffyRY afnw aWtr fnY *rtfY 

20 

EJOT 

( 3 ) aRaftoR aprftiyR afar rot jnr 

1 om 

ioR«mr 

( 4 ) Ri^RafRYfYrftRai^rRYjarRRfliTaR 
ufanrnf 

100 

100 

( 5 ) RtRRtWmayr. qfaRPrr 

RTO 

HTO 

II. ftafY rY tot R FT«mr R fry fafatfn: 



(t) rtrtrt : air* rYt thirty Rty ittotit PrafY ^ rrwt R 
r«HY R artr tR R Pwrar firy jr iffY 1 rtriR Ptrr rr R ^Y 
5 < ot Rpyar RYt wn^R W'tT R rw yfrRt 1 anrofy R PrafY RY 

ROTT % R1R R W? Rff iffR I RTRlfY Rh RYt RTlf R R?TR R 

^orffRT ^aar ifYRY 1 rirrY rt? r 'wR rR in RYa «rer R rrr 
tfRt 1 Rtifi Rrt bto w^rr rtriiY otjY R iftRY 1 (yr 
otttt R n r w er <yr rtr Rr ftny mnpY 1 rIr ot rsr rR rY* 

jy.ii 1 


(») iTrnfrr 

, - - - — 1 

ar^/ 

snfrfSrar/ 

ppnfyptar 

TOty fry/ 
^RfR 

{ 1 ) 5 R <*xz Rfrorr 37 0 Rfar m R 
fapfY Rlty<fY 1 

5 , 00,000 

1,00,000 

( 2 ) <5RtRY RfaRanr sPottr W RrfR 

20 

ROT 

( 3 ) RpWpY'TrRtrr afar m Jrt 

ioRiot 

ioRift 

( 4 ) TTtRrTY^W wfwaiR 
star rtr 

100 

1 100 

( 5 ) RYRRrWnryaT. ryfTRpR 

■TROT 

(Yct) 



HI. tOTTRYOT (T 57 T R^afy, fWR». OTnjff KaRlfR (rYt RR<f 

3,-riY qrar #1 RRY % Pry WRir) : 

(t) rirtot ;—firfRR f%OTT ^*PtRYot or rt-t <3v Riff toy 
orrtR 1 r=p jt srara R v\ rYc rtth: Rr rtriR <yar rtr RY 
Rry«fy 1 rirRY rto rYt Yr amr arrirfY RY ajYa/RTR tor rr 
if WfRar Pry 5 R jrfY 1 «wfr W »t R yy’rnr tr 
Tfjar rYt n *ff R ajw jrfY 1 FRafY R PprY r"T hrr *iff 
ret rot am itijr jRaan w Pr«y ^ rjY jrfY 1 








WTTff VT TTTTTT: 


3 


fam II— 3 (ii)] 


ahT Tl aTO ai? tf«TT TJJfaT fftq jq ijPai I 


(«r) 4 wt»tPw 

art/ 

aftpfro/ 

fjpnfrfro 

<mqjq/ 

?TTft jq 

(.l) fSfftPEWfOTCTO 37 °afaiTTaft 

fftftpanqftp 

5 , 00,000 1,00,000 

2,00,000 

fftqanrifp) 

(2) i ftPftP itRt waafrorafftft tto ft 

20 


(3) ftPftPwftqaftPqaffRmiTim 

lOftTO 

10 ft TO 

(4) fttafta fttftrfta TtftPmjro wfiivflft 
jrfinmt 

100 

ICO 

(s) ftrftftPftPwr qa® qftftpar 

IPT«T 

aim 


IV. f^fpqaa awfP—W\^a ^rf*T!T Mafoia at fftfft »TO JWR 
ftp awftP % fftq fafftfa: 


(v) aram avffftP/fosfft^qifTf wTvrrftPc to ftp q* ara 
ft* ftp ar<t<fp I awfP/Trafta fftFaw wt*tt ftp 17* ara ft* a# 
ftp arrrrift i wrnfr ant aftr *<r, <TO<fP ftp ftftr/arftp arrf nor 
awftP ftarft ft fftftam fftq 57 ^r-ft 1 ara-ip qrt afa *r|Pa ajf 
1 ararfpftfoftp ftp iw a^a, ’a wU fi*a ft's afpafwa 
a# ifrft i aiaftf aft ftPt fftftP ftp TOf a tnaftraa* aarft ft 


IJW ijPOT 1 

(w) 

mft/ 
inftfTa/ 
fipr^Pfro 

•mqjq/ 

TOrftjq 

( 1 ) yaiftrwfsnrTO 37 0 qRrarftftiftfp 
inqifPi 

5,00,100 

1 , 00,000 

( 2 ) {fttftPafTOTOfftPTO^ft 

20 

JjfiT 

( 3 ) ftrftpTdft qafprra ftwt trm 

lOftTO 

10 ft TO 

( 4 ) ftpqfta fttfftiro ^ftrar^TO nfftiro 
sRranr 

100 

100 

( 3 ) ftproWwrqrr*qfrftPar 

aim 

TO 


V. ftat /ftarft atn ft fftq fftfftfa : 

(*) aram: ata qi* # ta ft qr ata fta fftq 

*Tqip | ftflfT aft ala % nTHTT TT TO ITT ata ftlT TO*T 'pS aTT 
ijq* DJT ft m TOTTTT >TT fftftf MIT ft ftlt fftq aTTjft I 

wnnft *TO ft arcs, ftror tot aro<ff ftp $ r i*, arft aatqaq 
MT ftp totoi ft fftftaaT fiiq (lift arr fftftt ftp w 
^sfiyf'it'TftHftra ntffjPiffaPTft ar^a <tir# ft ^tot n«r 
i araifr fftfta to ft ijarTa, tariPaen ftft «ir%m 
aarft ft *ito tftaP tot aftftPr g^iar fftq jq ^HP i 


(w) aSarurfTO: 

ar^/ 

aftPifta/ 

f^TJfrPTT 

TTTTqjq/ 

TOrft 57 

(1) fa ftte nfTOTO 37 0 Jrfa im 
ft MP arqifp 

10,00,000 

2,00,000 

(2) < ftPftP «Tfaw«nrrTOR ft ffta 
araift 

20 

20 

(3) ftiftmft qaftrqa srthvn 

10 ft to] 

10 ft TO 

(4) ftrafta Ttfftfro ^ftPar^ro wraroa 
stfjniPT 

100 

100 

(5) Tfrroftftwn qao qfftftTar 

TW 

Jirm 


fma:— 

(1) »rft TFft ft attf fftTOlft % UtfpTO ft *aPq aq ft*ff 
ftp aaiq a{ ffteaf ft a#f fftar arqar 1 

(2) aitrqaq ft*t an afn totott mar arqnr ftp* fttft 
anala % fftq are ftrirarf ftp natef ana ft fftq ata 
q>a tout arqm 1 

VI. ^TTOT^T TJtaTnftfaqfftfftfn: 

(a) aramr: 

arftP ftfr wrf aiff i$n ffttfr ftp wtptt ft *ftp ft tn ftfq 
giftr fftq jq st-fp 1 nraaY ^im aPr TirftTTrr fttx fftnt ftp 
Rwrrr ft ttto % fftrj jt?q in TOftT ft fftft* ¥T ft ijtt 
(fnft I TTOlft WT^IT TTlft tff 3 ftl faprfTTTT^ ft ^°TTOT IJTTT ijP'fV I 

^rr nin aft aftt gxy nar fafta ^t ft afta aaT wta ft 
TOnff Tfrjrr f^Par I 


(w) TJhrmfw 

mi/ 

STftPfftT/ 

f^aftpraa 

aarqj 7 / 
a?ift 57 

(1) yauftrafftTOa 37 0 TTRnftaft 

10,00,000 

2,00,000 

PraparTqifP 

(2) < ftPftP afcnrrcr fftft aiqip 

20 

r* 

(3) ftPaPTTrft qjrfPTT ttPtoto 

loftTO 

loft TO 

(4) ftraftafttrafra fttftNijmr 

100 

100 

nfftrro afTOnr 

(5) ftpaftpiftyar qao qrtftpar 

am 

TOUT 


ftapn;„ 5 Kwt arn ft tfRt ft ata strt wrrft ft f*rq ttP aftp 


ftfa ftT iktot ann Trqar 1 

VII. ijrftPfTO/TOar aW¥rfftfft?a 

(ar) wrapiT: araftP ftpT fta ft TTTftP/aTTrf aftr 

laftPftpr/'TTrJ ipfrajirorfftftPftPTOWT ft fftftw fftq {q sftftPi 
maftr Prftt to ft ^arra ftPt ^a|PtTr ft ^tt ?Pft i Tfrait ft 
trrxft/'mq aq ursaa ft qfta ftp faftrar Cr n P 1 s.rft fftftr srarr 
ftp q?a ft wa aftafsTT a|f Tffft 1 
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5. 5pt UTT sftr dffiK : 


unfat ftrift it spptt it yfsr znfjj q?nf, tti* qrr itr wiaftr 
top *tf5 toiAI it »jto ^tft fagif totA % fa<(iT.ng 
sr^f ftift i Ufa mf itr ijt?t fro jq^nr i 



arAfat/ 

ffroAfaa 

TOTT^/ 

(1) fn^rgwrtmriT 37 ° stAnmr A 
fait orruit 

10,00,000 

2,00,000 

(2) fititsrfairriTfairTO^it 

20 

T* 

(3) ifafafayrityrirfintm 

10 Ato 

10 Ato 

(4) ifrArr itPirfeT iMtojto irffaPTO 
STfaTOT 

100 

100 

(5) fftWfafcTOT too crfoffaT 

TOW 

TOW 


fem:—ifa TOft ft tfaft Wifa ifaftsftTUfa fftqTOft % fa^ 
Trar tot c^Aftor/uro (spro) wt uftr/TOfat toA 
%Fff it fan STITOT I 

VIII. to it ftwr to it mTOft-pfa uroftter Tift *rr 
qi to i fTO ifaf (farm tostA * fair fafainT): 

1. urrot umA: 

i.i 5m m itiftft ( ) firnrr«p^^^«rn!ft'p»4t5mr!ft i 

i. 2 to t tom: ifWf it qr*ftt imnft mit ifa *rr^ 

^rfVt^^inr:8fVt5rTff^T%r^ i 

i, 3 iuu uror TOtfirSt w wr it farmer: 394-1992 
w ffar statu four «uh <| i 1 


s. 1 mum vr j 5 r utt irfan utt ft to aft ?fan 

5. 2 f*raff to *rYE*r?r umTiit sro: wr it 5ft? tout 1 
srfir «mf nft it TOm 1 

e. wrftrd (sfrffa) 

6. 1 fipaft % <afat| IT wlMa*! U'tsl' TOT*TT it ffaT jftr 
ftrft it toto it u^tro faw -Aftt a# stilt 1 fia wt ft zi$ 
w frqw | s$ ftiro faw^it tft |>ft 1 

6 . 2 (Aftt it TO?t?ft IT TOftt a|V fftft I Ufa aft TTUJ 
TOutt itr TOftnff % ato aatft ft n mnp iT (tijY i 

6 . 3 *fWf % a* imr totA to ijArotro a# fft 
sfrc to ftro ftm Pit suft it urat>fr & ^«np ftnn ®rr to 1 
5 TO awa maro % fttr are tot ufa i ytii afaft tt ftoft 

TOt 1 

6 . 4 UTRlft if gfa itT TTTsrift iffA sftT TOW jrr iffaft Tt 
Ufa tot to (fptft) ancaiip at fait ftt wfam ut *ata 
ft ^Rt ?)it 1 

6 . s RiEtiiY^^ ntftnr WTtRf it trt ’thrirr y>r tpf j^tt 
' fPFrr tii i[tift % jtin Ttnr«t fttfr itt mlr tir ir ^wr 
^PfN 

6.6 RT<nft tJ 5 T, ^tlTdJ, HT 5 T HT ftt^t lit PT^iT iptit 
?r 1 JTO 5 t‘fr 1 it fT¥PT VT il TOT T ^qpf, iffTt V Tirft, 

«ftr unt it tf^ 5>n 1 

0.7 mat fWt lit M:t »At nfT ^rr ttA mft 
it ij;to $>ft 1 


2 . f**k: 

2.1 irnttft Tt tjfVtf ffwlt* «At toto 1 tir A’fro firsff it 
4t fTirr ttriTFir 1 sutwcotTtfrf sAt tht t htt tttt t sirttn: 

<TT ftwf Tt PT 5 T ?t lA 5 TT 5 T TUTO WI TTtilTr I JTifr*! PfnTT TOT 

tost tot 4 PrA ift ttjii totoAW ttr bAt PiWt % itoto A 
g>f*t Aut tr?t T^rr tot swttto *At toitw % iAtpt ft^mr 
mjf 1 trot nm tsirr it fWt ift totot it usinntn h^t 5 ^it i 
ftwff tt« nc 5 imr \ wj ir^, '•in', fett sftr^fero «B^ft A y 4 TOT 
TOtr 1 

2 .2 fWI ifr 3 tm TfrmfT ttA ^ totto Purft ift tout 
tt ftror AAfAir in fWt ift tmrrr tt ^(ttt ^firTO n#t 5l»rr 1 
ftwfr Tt nA^Pt % totito toti wlTfir »mr, fast ift tmr % 
ti% finffa i(T <15% ®Ar wtnfrr tot totot it 

fjArr 1 

3. TOftm 

3.1 mftit fVm nttr tot to m «At ^n^tn ifNT 1 
4. Af%ir «At %to toptt : 

4.1 qr ft tttt it TOnSt it iro ft*if A Pror 

TOpn \ 

4.2 9 rro, toAt ftq tit t, ift fWm tts j % ftrof 
«At PmiKpTO t % WTOTT <TT HTTOt TO TO^ tWrTfir > 


©. s ftwff it itT^TOppfA ift toto it ijTT.frSttfr 
toto it tot. tti 4 A fpft it upit it urcAr aAc 
totito fttn nff flit 1 

G. 9 ^ 3 chIT PfMfilPfltt I it it im I 


*rS ^£rt* 

^0 

^ >• 

Aututo 

*^5o Ifo 


ui'iwtfa 
utfipr: 
2230— 

1908** 

uifiwfir 

UiSo.U: 

2168— 

1962* 

1 2 

3 

4 

3 

(i) T^nTOitiTTT 

100 

'l 


HT Otpr 0 fafa. 




(ii) uni itin 

5 . o¥r 

-- 

«ft 

ipnpf. 

7. 3 



(iii) tot* ifrfcirrs it 

64 

it 

— 


it^iro uptj it in, cin 
TO 6 »^rrfifrfTOTGir 
Ti£T iqftrftfrre it in, 
fin. 
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RTTR TT *jrsm : 


5 


12 3 4 5 

(Iv) TftRfRR itftW TR 3.5 "Eft 

tMRRTitRr (tR^/<fr) 

TO. 

(v) trf«ft€tOTR) RIRRlfR 0.06^ ^t 

fRTjtT TRiPR 0.20 

(*** 1 *) 


(vi) wrrftfw.qijNr it i — ^ 

firfRRR, 4 Rr. 

(vli) "rfW.ir^oTfirftm, s — 

W. 

(viii) nfm.Tiiw'TTftTfwaw, 10 ~ < 

Am 

(ix) far.'n&r'rrfaftm, so — 

Am 

(x) tftR.'niR'OTPrPm, 250 — "ft 

Am 


♦MOT fmr rr trnrte: fwr PrM*r 

■•"•am aw A >re tffm/ftjwr * Pro; ftPr&r rrr ^trUot 

7. "SotrPw *AWUt: 

7.1 ffrwrf * R*jRf Vr to rtr it rtrrt |g 37° rot 

f*R * fai* RT 35° ifolfo <RT tor % PR{ *(T «WI % OHgm , 
*r ROTRr * rtcott rr ror rtr iff qv rotott riot 5tT%r 
rot or 7 TCT *fOT «rnr'f. 3 Rrrf^#m^i«T artr «rt< 37 0 

^f.fl-o rtrrtr it 43 Art % Pr r ■j;.TrfVT frir Trq 1 rottPtr 
f*rrm jxtt *Ftf »fr AiottPot rotFr ¥T otept r$ 1 

8. vtffcr. 

8. 1 ftltf % RTOT ’AAt, WOTOT, fR ROT, WnfjT 1R RIR 

itt ottt ‘ftTR’ft Ttr, rA, RfWr sflr PtPir%t rr Ar iff sffiOT 
Ptot iotott 1 rWrpiot «ffAw iotA Ptr pOTrPrfaR rr *r ifft 
•ffan Pott "irr<^r: 

#f 5 x 

4«ft*fr 5 

& 5 tfti* so *fftr jr rot % PotjPit 1 

♦pTptRpTT A RTR T T$rRreOT RTR>iRft<T Afp^ jtRT I 

“ 4 " PrftfRR 1994 

It Pot Rp^PmsPn 1 “<#t" PiPtrot rt? % Pot ?Prr At TOTTt 
»mr if tftm w 1 AOT "os" PPraK rot % Pot jw 1 'frjAt 

^ft PrPt if RTRfft At ffcatr tt inA PotrrPt four 'xnniT, 
^rr “aft’' OTVOT ^ft PlP^tf R<A * far? ®ff^ fw ROJOT I 

yw rot, otirt, AAt % n<frxx t Pot P^rIrA^ .writ tfnfr: 


(r) Riff otrtt 


m»ffRt^fr 


RITT/lOOTOTf 

HifTWT 

WffOT(^fRamfr) 

sirntif 

Rf/Jaf 

an^t 


9 ir 13 

af 

«^T 


14 if 22 

1 ?R 

RflW 


23 ir 30 

IT 



37 if 63 

t(R 

ROTOT 


64 if 102 

#f 

RWOTWt/RROT 


losirRftnr 

R'nf/<TR!rrf/ 




ofonff 


_. r\ n___ 

Trailer 


**pr*t if Rft 

It if 10 rffTO rtFrt rtt i 

* TR RtTRRT^ 

5 iff (^ IFl) 

Rpf amtif 1 rRe 

i?rf tt r 4 if 

' RTR Wt if iffRr 

Rt RT{ ^T JOT 

RHT OTRRT I 



(w) ysr ROT: 




4 . s sffrr * iff ®:otot 

: aft f*P RPTff 

^ttr, fkwf 

3 T JR RTRlPw 

ROT aft aft RftOT fTTT afT^Tf 1 


(r) ftPOTfR iff Rif OT OT’ffTTR Pott S 7 POT?tRT: 

RTJ 

Rt^TTHT 

RT 5 

Rffrrsrf: 

RnO 



aft 

ROTTCt 

* 

WROJ 

1 R 

rM 

Tft 

Potott 


r 3 r 

* 

RRJtT 

* 

R< 

« 

R’OTRT 

RR 

TT 

TfT 

pROTTT 

<{R 


IX rrr rr if finwr ix %Ti ^ frr^ *tt vf^ W'TJfjrrf- 
vfm srT’ffff'ff TOfa % f?TR 


1. *wfr wnft : 

1.1 ftwr vrff ^ fini irtfr ww mif w? >ni 
off qr PFHT Rrfe qmjRT, tfWtriTro-, fTJrfTl'ni 

iftr HM^ 5 Hi 4 rMHJET ^ ^ I 

2. fir* it : 

2 . 1 tfPTOt Vt WlnPl. 4 . "PT ^f 'Wf'ET ’ftr fmw <JTf 
ftrof if fw l XTtnn I SWT¥R l TT?rf *rtT ^31 if: 

rot gtr ttit % wrarr qr frof qff * r^r ff *ft #Pr^ 
Pott a ny i i 1 jotPt Pp^i ott ffrR ts srTrrr qrr f>p Rrrif 
PfttY <ft spttt qff wurwrPnn: ottt IiotI if jftr rtfotot 
art tfirOTr % rffrm Ptt?rt i fm PotV *ft crsn if 
viRirr am if YTOTftw nj{t ?W 1 ftwfr if wPrfrfi rot if 
irs* , afR erf «fk otr R^?"tRt 1 
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2. 2 staurr; fJn ftisff if fs«fr «ft mm *tt 

fom jjttbk frsTT irawip rr$pWti fmf qrt 
wfcrfto w if ftot *rf jnrn: nr qrmr to, art tern^rr* 
ftr^f ftorrj snff ill %ttkv to qtof *r ^tari 

3 . ton toT: 

3 . l wn «m unto vto % fto wt*t n«nr xt 

rrrcntn tut nrj<m ; 394 : 1902 ft jfto tomi *rf% tm 
qn Jr *fw Jr rrtfton qnm* mf* into ftorr «mrr $ st *3 
2% if nltor n^ptot 1 

3.2 ton am if qnfto tt srrfto nm (rpr prtiYfam) 

0. 2asrftori § nFan 'Tffpton 

4. JfJm sfk 4 rftnt : 

4.1 Jnrt *rto to T<nrfc Jr ir to firm arm nifin 1 

4. 3 Jnrfr *rto tot <f f' ton to Jftor Jtarr tot fitor 
* nm jrr ^xnt % to nrt ftoV 1 

fiPrafftm »ttt n ^to to fwfir if tof wn tot 
tot rip Jr toto jft «mn !jn to farm nmm 1 

4. .1 rr-r. to firry ifcirtf nr nhi Ml fmf -7 to 
firm c.t^it 1 amm^ tot Jr nnt ntf tot rr totr fithr 
jrnrt % ftoto tt tr«rr wrq Amrot to nff ftoi ^rn^rr 1 

4.4 toto nt ‘nror if nrrrtto m* q'ftw fen nrmrr 1 

s. jnnTt r 

s. 1 nrmffm to to <tJw to to $ti rtt per, ftnf if 
jpr qrto ft TTT'JrrT tto nnto 1 

6 , 2 ton ¥T qTt tofalT WT Jr m 

e. nfnm wrwff % fan ntosrrt: 

e, 1 fi*to to totor tc nmrft Prnn to tot to^ 
ton ft mn tof m^r yfar f;|i tto 1 

6.2 nrnto i^tor p^ v^npi m amfironr rwrrrfto 
p>rfY I 

0.3 qnnft ftov ft rrorc tr awli, itt, ftw*, iiw «rr 
fti qnr «mir ttM Jr pWV 1 *rc; tof, fifrftoff, wto 
tr ztof *frc wfiftor % i Jr Tf^rr pVfr 1 

e^rrmrSt -to to Jr »rfrr pfiftt 

6 . s ntotfr ftor *fr stot Jr fto^ ft* rrTrT toT rto 
tt% wfl Jr ^ ptifr 1 

e .,6 wtof «to JJ ftorr to fttxr »r>n ftorfrrfto 
qft rfj tom: 


rrn'jft I: rrxq a^r Jf fmr f»x toj *rl?r Jr 
fto qQwr^ 


w rr, ftomrnj tosrr<t 'rffsr’t ^r TjfJr TtoJ 

Jr tot Jr 'rrr-srx =rr 

'Tlf'V 


WtJ <T 7 ur{ n»T 
7t43 # 223S* * 


1973 1958 


i- fttof Jf »ifmPT *rt xrx- iso 

tom 

— qr 

2 . qR J; 4 TOR TT ton 7 % 

am Jr totomr rftfipnr 
totTTT* 

— ft 

3. ton am if rm qtoto 0.2% 

qfto wfimto (ztmjft) 
qfimrr 

tt 

4 . toftrton mx tt nftora 2% 

totovfto mw to tor 

Jr 

«f — 

*to«T am Jr fm Ji f-FT ni Jrrr'f nto ^ fJrt fT~T?x 1 
"""nto mfVwT tow am Jr ff»xr to fa* pt? toJ/torts Jr 

Jr fJn fjfJrfrr ^to to if 1 


mtorll: m>r wh JJ ftwr to fto rt 1 tor ’J 
HT5 w^ 4 ir r<r rJrrr 

ipt 3 « fttonrer town toTjFr 

grwn ^ wtof 
Jf 'T^ot nrr 
irjfir . 

2168 - 1071 ^ 


1. tofJm <fr rff em nfUnn*r 

1 

ft 

2. rJ», rff ft w nftomr 

9 

ft 

3. tort, >ft <ff e^r qftomr 

13 

ft 

4. ftor, <fr ft in nfatoq 

SO 

Q 

s. {to, <fr rfr rm nftomr 

2 EO 

*-• 


**3rfto ftorT q»4t rmPu? Jr f«n fVfrrto (tonr itorwT) 1 


iTprrfto town : 

qnn fwt ft to@r rjwTmrr Jf 37 0 JJ t. tt m«r for ttol 
sfk 3 5 ° t.t. Ito J: rrto vv arm qrfln i 

ijrnrm Jf tut ^ ^rtr*T ftowf ^ *rw **. m'pftw 
f^T3iT0*m JJ tof>t?to »frx 48 tof Jr f^n 37 ° Jr.t . 
rr-mrra *J v& t iwj ftofr tort t ■Ft 

Jr ftoj »np ptt 1 
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s atftra: 

S. 1 H? 9 a fVc^ V JTT ATT TT WmfnT •PT am ai anat 

nf?t at* m wi, am nr fafnaWr at nrfr* iffan at 
arant 1 at* art *r fVfpt fnHi^K jtnt: 

rft at s aaa 
4 at nr s 

*pm «m if firm a* Am? atn an nstnn "af *ft J1 
Psar w,rn 1 "5" jm arr * fan* ^tar i fa 3 Wi a *pa 
s afin jm air % faa % PrPmfar % ma % faa ar 
nn* «fir# at* * ftnj ^}itt 1 'V faPrafn nri * ftp* 
rfrar nm w n^irai if 1994 »jvt ^ ‘at’ *n fafanfn 
* faa arr. w t^w if amft am aftra rffar 1 


"os” am * atria ftfaaW tit nrrtw % tftm, Wmk 
«t am rws'rrrtf pTRp 3 f*<jrj 3 rr sit 1 


am rWaiar 

am 

ntfamr 

aaart 

a 

lyarf 

at 

8 ,raft 

at 

nam 

a^ 

am 

*ST 

Panmr 

4 f 

atihr 

«t 

najar 

% 

air 

i 

aa*ar 

a*r 

aa 

aa 

fm*ar 

aa 

8.2 jn am 

;*an 4 

.5 nfn * *a at rataar at fa 

ama 4 a iftar 

armfaa 

f>a arr frwff 

ar sffn * aa f 


afPW fa*! TrirriT • 

nfrfW I 

0 tritn nrarr flrafa (a*rfn*f Prana ntr Prewar) 
nftrfaaa, 1903 (1903 ar 21) *i?f am 17 im narr 
tiffs tf 33 nnta art (pr fipratPn aarft ®ftr rraaf nnraf 
ar Pnfa (aarfri# Patna ntr Prftwn) art ?5 tt.wt. 

1153(9.) nrP» 9 , 4.1988 anrcfntfw fnaa, 1987 aftr 
fT.flT. 363 ?rrfm 12 - 2-1983 ?rm Pimr ia mrft ntr nsmt 
j^ira fnafa arifn^t Piasm (sftr Pritw’ii) tana. 1903 
Vir TT.wr.a. 983 nrfta 30 * 3-1987 n*n anlita na 
f>pm:f>ra atn a Praia (nrrfV.T fa ana tfr Prfiwa) 
fircm, 1987 nnrnwrran $ mm ar PirnfferRur Pma 
rfamrpm fanr orrt’t 1 

•raf^:— 

1. nform am «ftr nirnt : (1) raPmaf ar am rrrfT 
awtfr ntr jrrfFpa awrft ntr nswt wa Praia (mrPT#r 
Pro’etw ®fln faftwa, Praa, 1994 3 tan 

(2) $ rmtr if imaa <f nrftn if snjm (frit 1 

2. fn *rr 5 rr * nfnnTn £, am nr ansi if armar niftm 
a iff,—frmfrftrn afinmni arpi^ffaft: 

2.1 "nfirPm” % nfasm Pmfa (farfW Pnfaa «flr 
faffam) irfafmm, 1903 (1903 *r 22) nfnSa { to ft 
1994 if itatfaa | 1 


2.2 "nfapTm" ir nT<mnr wftrPma am 7 * nrffa 
m{, amrrfi, afafa, fa^iff affr aira ^ mrfy.T *rl oja 
nfaarmr wfir^a t 1 

2.3 "'rfmy ir Pmfa (artfa^f, Taarra sflr foxrsra) 
nftrfaaa, i&63 ( 1963 pt 22 ) pt trrcr 3 rm mr'm 
sMit i I 

2.4 "a^fV amra" it nfwn’ —avfr rmxfa ara <rr tfratarff 
% am m ia* art, ar*at ar»r ara aPaPra a^f ^ 1 

2.s -mna” irnfairm rraf anR ^ $r ms at a;m 

aff Pf Pwfrra namr ^ arma afrr ni rpfy | am aa fa i 

arm ganPr ^ atarr # a^f W arrS 1 rtaftrj ^?Trr a??lr ar 

mafamif'nttan asafar nfF^a aramca iffram air> a^ 

<jfaa nawr * aa ar» aa fa a amar arfamTa arta a rata 
* 

* afm * nmat ^ a^f ijr ar« 1 arat «ft aatr a?m pjr 

amrar 1 

a®^Y a*lr a^ar aai aa aft fir nrrma arama * rffif 
nV: nftfim aaf aa wfara anta an aata airrt H afmrrnr 
a^f f*a ana'r 1 anft a» aa far aaa futff a rrrar nra.T a>< 
«nra *t Wfit^r faaaanr a fim na $f 1 

2.0 ftrfaa * nfasria awift amr at firfaj art aft aj 
ufaat taftnr ait a* * z*i\ ^ ariaia 
aa it nta 1 

2.7 arif ama ir wfaara fprfr *fV arar aft aryr at flair 
aft aift pi a^rfr ftra arria a arj am »f fls faar aar 5t ar 
wfwqfaa aiarara if -^tr a’t frfr rfr srfaar if wTfsT.T rat * 
faa in ar^ v wfaftm fimr afarr * a.rta ajf wit t 
rrfmfaa 1 

2.8 flair garra & nPaaia ^a a^at a.’Trff it t at fa 
wrRtfra <jaf sf>fta tit ariar, far fraraar, a rft art faamar 
faftrfta amt atr ^aat wtri amrr fa sfwr * waffa nit 

? > 

2.9 5ntFFn arata ir nPo rta ut arnff t | aft fa 
r.mafaa aT aftfrra a aar ai aimta nrt 5 ait fftPra, rntPaa, 
aaa ararar, aarar, 4rtfm arar, sit arar, antPra aiTifa 1 
^ %mr anft ^ ar Warn ama-af * aara'ra r if aPraPaa a|f 
^fif 1 

2.10 arar it nfaara araiff *t an aFarT ir | at ^ar 
finaf if ntnaa ftm *nt t Patt rra afar na amir «fr art | 
fanif ftaft »fr a nr * rpem ara srtr at? 7*5 am at an 
fam aar | ar aatfr naPnata aarar arr ft nPraPai rfft 1 
af«rfm f*a att at nrrra at PaaPna nr? ftrr ariar 1 

2.11 nrftfim aram ir nPaara fanf rfr anr at aarat 
nrata ir t f* nafar is fi. ^P?ara % nrr ar fam nra 
faarnT * anr.fna afaar * tfafar mar am ?r 1 

2.12 flfaa if nfasrra nrfaa rat *f nn aPaar t at 
fkuf if rat ar nm at? nfan nraa at afta # arar 

aar rpf 1 
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[Pap.t H—Sec. 3(if)] 


4. 4 STOTR 5 ft F3.TOT WT TTORq Ft* Fi srfftiTOftt ft 


2.13 If fth Ft* & wtonr waftt start * ftt m,£ i l> : « 
fWfa FTOTO ft fftfifTOT (TO ft fFTO TOft ![t iTHpf ftrftft IJF ftt 

Fftir fwr totto it tott $t i 

2.14 <t?to>t Ir wfWrrpr »raftT totof ft tit ^rrar It $ ftraft 
fttiFt ftir if tjf sroftfTT irrt afar tott $t fttr Pntft <tf $ 
toptt in ftot aFc^'i jrVt fFTO tott jt i 

2 .1 5 tototot It afftTOa ftt fft mrffttt TO^ff tott ft 
=rpt % fftq; 4 fit ftft, toito fr tott to ttst tott m ^ 
tott totTf if <roft 4 i 

2.16 TT9TT HTfamt It wftrTPT fftqfF ( WlPcU f fftroPT 
aftr frctefr°r) wftrPm, 1963 aftf tott 7% wtffir tot! F«Fm 
fttfttir aftT fWftt tott toto ft wrPnr fttf <** *rfkirc>i ftt ftw- 
fH ft? 5 Trfarfarjr (f 1 

2.17 "ffftrwmT” It wfftirnT TOsftt stotf * ssafTST ft 
4 unit totr ftroT, JTfttFtr. si ftpruftffts 4 f to ftcrfrtr fVtf 
ft? 4 ft 4 1 

2.18 tof OTrft ff It FfftTOF to TOnrt tot *ftr FroftF 
fw It 4 ^ FPtrTOTTO ft ^•fV'TrqrT wif Ft 'jri ft! | fttr ft? 
fttrofttir ftot, wrrftaRinT cut fttr to Mft it aft aftsT if x* 
ttot«t aftr ittsti ftt «^sr It gr P- i uR F <t 1 

2 .19 <& 7 T(t fsttof It fTtottit firaft tot! sttof rf 
towPhf ffteafroftT qfawf It ft? Far pRlfnr, sFtf If, iftrot, 
Pitot, mfifro ftto to smmF sPotR™ 4 1 

PrPTffffiTO iff "'fiTift" fttpt ft qff to"? ft}? 1 

1. TOrcft Fima fftrtft funro fttr fttatfftror wrt ar iff 

TWt FT? 4 I 

2. *tot <;t. irarf - ffth Ftf sPnpTO Putt qm 1 1 

a.WTTrwiT «rraK— 

toVt # u% tot fqflirtt^tft Pit *5 q? ^PtPito vi fF 
mm aftr TrifcyT ^ 5 Tt ^;tr TO wilur % tr*ft PtTOf nft 
w i w ifygV *t^BTT3ff Ft ?r*ft frofrof # TOT7 wl f «ftrrTO, 
totito q Tfro^ir aih: to ^rfeijTOT tj<V 1 Pr w fqprro 
3 ft ^frftrr trron: ^ irftrfwiT % e % toIt totr 
ft aftt S^RTTOTOl/fqpTlTfTTT faqfTO TOffd^TT It 

Spm^ft'ift qf^TO ffriTTTTO-TrTOTtqf* 13 sfrt 13 ( 1) q Ptf^rtr 

| ttst^t BTTmnft srt totot srrtt | 1 

4. 6Trft nfVr qlffsq Itsdt sfh: TOWt TOTH ftrofwfTO 
TOl ^ TnrtiT ifft: 

4.1 «rf fvwfftnr rttot Pmf t tt^tm: to| «ftr 
nr^riTO to if to qti tt sfFtrRra ftro; to «ft^ Rd toitt, tto 
fxrrrar, fm totot nitfsn »At 'fqft to Ptittoti ttP^flro ntiT 1 
TOW tort manu 1 if Ftfire 'H'f'wff % w^qn: *ft~ tot 

HlfTOdt 5 ITT WipfrrTO <^Tdt Ito if q?t 3 ipft 4 i 

4.2 WSW 2 *d Ttf TOT 3Tfr q?f ’ITTTOT TO 3 tot! qqq 

TORT Ft arin.lft I 

4 , 3 wm 3 ’PtT -I % TO^TOT TOjqtfTO SffTOTIT'T TTOT^TT, 

toitt, 'tWr TOTTO, ittojtt, smftfqq, «ro toito «ftr ^titf fw 

< 4 TTOT I 


4.5 <fF atilTR 6 ll TT^YtT fTOT TOfTO I 

4.6 afJTfT 7 % TTTqTT 3-TFt qjqrq fqij; fetT anql l 

4.7 TtRnr 8 TFJqR RTWT Ft TOTpPj'jf TPft % WI6TT 

to tfrrfTTT sftr ftrro totttttt i 

5. n$r to irfrq FF-ft^t :/tT mft>rf% fittott fi ehih if 
T*T TO^Tr q^t FT ^TTTOT TO 3 TTTT Ft TF| qq[ TOt qir Jf t 

6- Trfrt TTtTT pTRfltr'tT nrft FT tmilfT.,- Iff!: 

R. 1 TTTWm FT? % af.TfsT 3TTT TTT ffTOFTO ’tfjq FT-TT, 

FTrf sftT TO f-TTOTOt T?qiPf (TORITTOF »t RJJ'-T fWT TOt'l) T-fft 

«jPt qi If! It it^f ®m TOrqror w»qqr 3 ?to-t 5) q^fr 

4 I qftt fTTO.T UTOTTTq ^ 35^ STTOfF 1$ faqr mTl^IT tft 

ITO FTTO Flfl}''! I 

6.2 w! WFtFcTT 4.3 «rtT 4.7 FI TTjff f flTTTTpCT 
STTFiafl ft STTHR TO ffT I 

7- flnf.T ft Pti fti fr 3?:ri w rPi t tPi t ff rfrfi .7 

T^f =<n?qt i 

8- fTOtfirfa'T 3mrt fttTF ftl ;— 

(i) Ptot qrfjff Ff farter n^Tmf ■ 

—f'TtatiitrtTr, fttTO qrftft, TOtrlrTOst, 

TO -n i'iiTd i 

(ii) TOSff grore Urf totr ftt tfr fTOTqjr fqqr to 

FtTT 'IfTO? Ft pffpRT to! toto i 

0- TJt'T II7T ^pTpTOT FI'Tf fV PrPfRtR % FTOWl if Rift 
fq-^TOT »qf4TTff 6 RtTO 3TOfT lit TPl"t rwfTOf if WpT T^TtR 
ft f*T^ FT«f FWfr m TO^ f I 

9. i fifrqrq itp-fitt h qfr TflrordF ft! TtfiT ftiR fiI 

4 3T6t 'tfTOT ft TtTR qftlTFlTO if TTTOTO FIX',TO 1 

9. 2 FftrTTftTT q^ff Ft TPT.Sifn % fTP HFRft BftFVJTTT 
3ftT FtqffTOTT Ff TOTO.nt I 

9, 3 ITT FfklJTOTT ft TOTOTTOf ft WIOK TO TtSTF flTfaFtft 

ftfror, FFti ftqrjjTT ttTttff ft It ft ft 

finj F%Tftfror TOttromn if ft frtto i 

9.4 TO5RT srrraTTTt ftf q?T[T FTt Ft TRI ft ftfftt wfftfta 
TO wfftftF TfftTTO fFCT Fptff I FTF sffT FftiTF ft fTOTOT FpCTOit 
Ft ftfta ff ft It ttf qTffta tto Frrnrr i 

8.5 tn to I farcer Pm wiftit fstof IX ft 
qfTOt 4 1 

9. 6 TTSTTT TOiftFTfftft 3TTT FTOtfftT TfFiftT F3TF Ft t 
tf l mT TT FFTO TTlft ftF (Ft*) ffttt TOT RjrqTr TOffttftf Ft f« 

3TOtror qrf 9 ft Ffftrr 4 sfftT*trTTT ft 5tFT 1 

9,6.1 fftftt ftt FTOTO ft HfTTTOTOT ft ftrt TTOTTOftt TOflT 
F^qqt sfrt ftt«mT TORT ^f Ftf?^ ' 
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[«THT IT—3(ii)] 

(i) H ' ny /t H i TT'Vd T n®*ft ftm® if, nw® rftti, ikftrirp 
®f(® ®T ®wft STORF® if, 

(ii) (®r) *- f ii t 1 ?' '*i*|jft aft® rpitIw*. h ■ * i *Ti^ 
falTf®, »T(flTT afft falTT® mm® wnfftflF#, 4 Wt ft»IT® qT IT® 
SPTWHIT ® 4 ftt 4 ft, 

sftr 

(«f) ITT unit® W^®® JT® 7 ^ WMc® afk WTftftt fa®® 1 ® 
if ®r (porrft n i m n i am (fr«n # ®: ®n>r 4® ns®! aftm® % 
4 ®rftrft Mm ®t ®®n®, 

10. ®ft ftnftiK witPrt 4 rft (4® ®rf® ®r (4 f«t ir >ftfan 

wit! <f! ®r«r®T vt ®m®T ft ®t rnmm am nw® aTftrnrft stti 
T+tTT'T if 3 (ft fa® TUFFT irfft, 87 ® arifa! I 

11. >fa£r w\*z (ft® tt ft nsm srcftmrftcff srrr 
irfWtTT O'rr <fftrrt $ fa® fa® *ft ar®*fft® *s! afWprftiiit 
mnf jptnf! ^ at®*^ ft ®fk a*<m® sflr fosit ft«m ®t wimfaf 
4® <pr *fr»rft ft i 

aft afaem® 4 t*pr«fY km am wijjftftn irftPifaifr % 
Aftffan anam arm TTiff ft, fa *a afa®® % fa® asm 
arftmTftfa ^ ft®® tr8»ft®8 fanr tt®8t i 

12. awr arfamfa m^tfv awm Pr^f^r Pram wTf^Trrwr far 
«TTT 7 fPr nafa «nt ^errfa % Pmfafff * farm afaa afarm®®/ 
■torn km % H|fl["i! 4 ® TT'TTtWT'JfaT faiftjr! it HMO'fl fan I 

12 . 1 *fft W^efTTC? nafaT ft fa 1TRPTT atm 8W8 arftmit 
wnun rr arnfafa nwnr i 

12.2 lim 51 T 9 T nSHT arfa 4 ®fa Tft«rm faifa W=[afta 

krcfa km HR. i fa w^atfta faarfa 4 ft ^ft 4 ®Tmrr fa®anam 
aim awa aiftmm arm®! arm 'farft km fa wfsnjfwr »F^rr 

far ITT 3 a® TOTf: 4 ft a® 7 ® ffart I 

13. ftfftm far ®R>Tff3T ftwfim it irwrr sn^r j r«nr 

sirfawfnf! ifT^tT® sfrr ft»m i firrr ^rrmf! jftnT i 

■sft «rvfi nspir i MfiJOm 3 ftT IPRtt ft^=f wt iprtT^ 

aV f 1 ! flfiPjTTT wfflTJft Vt V^lTT Puriit 

fV «n; •jPrft'T!! «t fw f 1 ! wiftn qT»r?T Pctt tjt ft i 

13.1 ’rift Prftsr'T sftr *trft®ft*i wfy^niijff «rf 
wft«Tit »rromT urn nwif snfanrW! it ijn *1^ wirft nt 
gppr nrfnrft nroift i 

14 . iRWR 'Tits f\ ftnn *^¥1 iv;/viI l P#!10't 

ItT.WT. 1133 ¥ 1153 (^) nP!w 9 - 4-1988 ^ 3 pT^T Tlf*! 

ir ft! nnf tt t^t ft nt Prwtw ff‘oi^n'1 tt 'nrf'n itfinm firn 
'jfTnOT I Pit intwff % f‘4 11 wfinTR ITlft TRlf IT I ®ftr 

*nm flnr nim ft n’t nfn^iai! ttfwinf 

<pt imn nr^nT i ’tft iftnw rfrt 'ftfrP! *f!Pm wftwrn! 
% trrm "ift! ft fit wnnfnfT Wr, lift ntf ft nsnr snfOTTfVf 

ITTT Prtrffm nlR if «[f^ ^ft WT Trwt ft I 

1 4 .1 if ftf-rffin wfteinaif ^ft fTfuirnmiaf! nt 
ftNK i i twi npr ft twJ 4 ii 4 <itJWT wPm wrmft unrr ft ft 
vrt ft fft^ft ^i^mff t! ■jti frnr i 

2498 GI/94-2 


14.2 usm jnfimit fnifcmt tf! tpt 14. l ^ nrdiT 

tt TT*jrfV 3?m Ppt% Pimn snftnTor aitr «i$ft ^ra Prutow 
fPinH (wrm ir irmf i^wt ft i 

1 3. *Tim[WTui ] 

stw wt! afftr PnrPim! % irc^Tts tt hw® irrftmrrflr 
^ ftPt or ft: fmft 3ftr jpPr p?r w=ft sftr n®5ft 

ifftFerTin aftr $xzf\ tfrr 3flr ipr wftr»|^TT <rfr 
wftOTsft nt "j;tt im ft nt snrrn'M mfr vini i 

15.1 »r«?w mfimit n tp|Thj ir wto n«im t w 
jfirf! 4mn*rf ^ >jtt jri ^rrft i 

l e. Pifism q?t*f: 

16. i f srffffiir n tit 11 % tr^jm nn^fr^-rrf <T 

m r* 'Mm ftnn % 3T4 ki^o % r oro 

2000 t. qft'i ^rfr jiWt i Pur!'! % Pr 9ttn Jwprwfrflr! 

% 'ft?! krr ir 2 % it ffM fhrrfnn omfiefTT aft sfwm 
^rrPr^t Print'll n Pro fttift ir vrfui; ®ftf nt 40^1 aflr ffrt 
* sfk tw mrrrfrfnrvr 1 % wqfoR tjt, 

17. 

17.1 fcft *ft snRfri nt ftrwrfi fttir tt : 

(i) fn ^rfefjnfrr % fnqrr 11 tRUK ftsm srrftmTfr 
wfaPMir n »R;>T!fet n ftt^ tt, 

(ii) fir wfipjvn ^ Prn® 12.1 aftTi3.i wo;»rn: 
*r«m siTftTT'i'! mr Pr <vr trfufhrfti nt 4 tPto ifft 
4 ft fwffr if, 

(iii) »n fiftpjwn % f>m 15 ^ w^nrr nwr niftwrit ftr 
rttot ark nr sronftTTuj % nrit ttt^ ftr *rT^ it, 
qit'ri'T wf’Jirrfr k#!<i tot sm f' 4'143 4,t. p>fr w4W 
jprtf! ^rr nt 10 ft® % »tftT nt *nft nft nijufir <t 
mrftt 1 

17.2 w 4 hfft arf«ram if ift ft?ft >wt ftr nrirrir mw! 
4P rift! 1 f 

17.3 km 4ft wift (ft® itftPft 1 

17.4 wkn srm sfft tt 1 s ft® ^ »tr®T Prinr <t nnj®t 1 

*!WR-1 

VITWI®! n ipr®T®t k PTTT ’41 j J ftft ®rft 41^f.’ 

I. 44143 aftT-dW® it (ftftd 41^ 

i. 4rnwT®1 k "3-f j ii 7 fi k f® 1 ' -j4TH srr®wmnt ftmfirfft® 

<WVi I 

1 , i. Hw"fl ^jnrftt % sftftr® /ot? 1 ® (' ® % Pi o '^ 4 ® wn ®ftr 
'jnn 4'll 41 ® ftt® nrfft® ®t ®®it ^o-t tjft nrfft^ (ttPr 
m 4 . i ’dio n ^"t i j r i 1' n® it wr an (ft 1 ®rmr $w 
aftc r(ft arirm® ®nff 4 ft ttiu .«®t srnrr® ift®r irifft® 
3(1411 JTT4HT io 1 ^"t®T ■q i fftu ftl j '’J fit 4?1 41 flftf 

aftr ir®t to % nwn ®r ijn fnfr m (ftw ir ^cftm 
wr ®rr *ft i 

1.2 ®®aft 3(®ftf 4ft'Trft£*!T4;ir : *[it%farrr T4TT«r f®®®! 
wr Tmm ftr®r ■arrftf^ i 
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j .3 *raTt qqrm m *trpf sfw qqnfor iot sflr qqqR.q ^ 
ifi^T qri qrfA qfAq hr? iff 

qA i 

1.4 AfAq qmq A ■jttttot »pt wq wqr qsr iftqt qrfAt mfA 

qqr* *q A qqrr iff qA i qfA At£ wri Afqq At qqT- 

faq irA % for; Ati qq ror tt qft ft At qtt $ 

ww % Err qqq ^q?: tt foqfqq ift^rr a<Pr qtqwtr 11 

1.5 forc q?nq sflq AfAq qpqft Arret Aq ark qqtqq 

TWR A <JW ?>ft qrfiqTi 

1. e ftm ww At qwft qqqq m AtS q>pqt q% 5^ 

wr®nr A reft qqqtq % qftfqrfTqf tst ^f^r q^f 
f[ At qq qfhrq % fair *epAt! At tfrrft'T ^ Atq irw ^ 

% fqrr wqqr wr fcn arm qtfitrr \ 

1.7 stAr w tpff qqfar qqrr *f asrrgfw qt Try* qfijq qtiift TEft 

fn- arprorn sfrftr qT%q 1 mjfr qiAr q<A At qqft i^ft ifEt 
qrftq fA qA qq qrnff qq qqs Jr *tA qq rft qqft, qnft 
AK pqpr At sir qqA mA ww rt irA i 

1.8 iqqAqrA tnrff ^ wr AAt ?Aft qrfltq qtq Afqq 

*prp?pff qt qpft qwqt qqrref At frqp: qqtr «nA *«trq ArtEir 

qqA afK A*nqr A qrrq qqrffErr qjft urnr qrfiH 1 qm 
»ffqq ifJr -rmAf if tjqfkrq nftAr qrfftrr fA rqq srtA % fat 
fq 1 »»* wwOTq.TTTsff tf jq art tnt qfaq At qq 
jqqqiPiq Riff ijEft ■qrfiq 1 

2. qij Aer qff q< q®*ff qtqrAf AT farc 3ftq qqrfaq qr 
srr /qR?r rsrr ftqrrqnqr ^ »nr qfqr ?>rr qTfii^i 

2.1 fqmq rflpT qnrf sfK qwA A m ( anA, Anr^pr 

sftr ttAY % fijqnqr A ^rPrarq ^Tf ■?!% 1 mrqhr ^qqfr 
fRqqr rnqr IVr tfmrrr w qrfq; 

wqAq im qR RwiAI ^wrAf Jr 51 q% 1 

2.2 iftTr^ q ®rr fqrfq ^q A qipq, % qr ftr^ wmAt A 
qw lirn«iM#i 

2.3 {rfftfAr qftqq ft qr stth: ^rftnr qYr=qT%qr 
atPp (q> 4 f ql qqsTT A Aq/fArrq A ^qrrq qtA^r q 
5 f 1 

2.4 qqW qrrnqq aftr or#'rrquqv 5>qiRii qrr fqqqAq 

$D 

2.5 *pjfqq wrw *qqqqr 1 

2.6 sffqrrO, qqqiqqft aflqqrsr qrqrq Ar qn; qqftqpr[ Am qnA 
A fArr qqri 

2-7 pq qrq qrA sfR frqrJJ^M <rA % faq ^ ^ 

^ qrfin RTT AHAA <pt jnftq' q^f 

fVi-qr ttht qrfAq 1 

3. 4 w sffr AAnx AA fA AA, qq^A A qqq anA qpff 

qqq tfqifq qqqqfrq qjr qf?q qi fqAfcq q?fK ^?qrft 
•qjtfr qpr qfqAsT <nA, qmqft A qrqr qqr Aqr^jjqa 
«ftq l j ,3 W A qA wrA qrf^r 1 

swtq qpqqrq srt qroft qpm At stt twA iff qqJf, 
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4.1 q#ffcr qqw AArr »q q qfMwprt iffrT qrfAq rmpF qpr 
Ai ^q qrqq qf q^q qr A fqfqqqnqqn: iqAT AAq 
mqqrq qq m q% 1 

4.2 pq qfir^qqr ^ fqfq?qi ,; pnT JftqW’ar Am fqA nrfqq- 
wpfr »ft mlA qqpfr A ATnqr % mq qq qT^rr 
q% (AiK’q t hhtot wqiftn mq IHrfsq frnrq A ijrA 
■qrfinT qrfA qwqfr A q^ qn qqf 1 

qwrft qqrrqf At At? qt w^iq sfk pnr«qrq w?f: 

1 . RHRt q^qirf A fq*rto At qsrfit At qpj A 
pfrj mp Atnr ^qfAtt qr qqqqrTA A qprqtq t? iftm 
qTTirqq: ^ i qq *qfAr At q?t wPrqfF jffqr fA qtt q? 
^Fqfrqq qrt; fA ^q qftrgqqr Aturfl qrr qrqq fAwr qqr 
I At? ?rqfnqr fq^sft A q«tr wh 'Frft fq^tw* am 
fMtsqq fAqt qqr ^ 1 qftiqqq Jf qqAt foqfqqt Atx 
mqqtq qfqJpq qJrftM jftA 1 

2. *Mf sftq qq+qqt qq qi 1 ! Fnq'RqF fAsttq At mqT qtft 
ttij ifWt tflit fA qwrqTTI, qrq-2 At qtqqq q? 1 1 

3. crsqrq III qrq II q Ptim fq?TR AtqrqFq w?f tA- 
Trftqf qq At qnj ?Atr 1 

4. qqygm qrr biA hWjp, wrfqff qqr ftrqfer qq At qsqtq 
H/qtq 1 (2), (3) nqi (4) A qfArfAq wPifMti 

5. qwtq Il/qrq TII, II Atq I A qfmfAq nqf qwrft 
qtqre A qqrFqsfiq qqrpqqq qcrrq qq qT^ ?Aft 1 

6. qwt qtqqt At qAsA sftq AfAq % ftw[ qfAqftra 
RrqtqqF wm II A qqqrq qqj jWt 1 

7. wsqm l/IIEpr kr i aftq 2 A qf-qfA-r pq«qR wf 
q®At -jfqra A qriCT ^>m t< At qrq ^fqr 1 

qsqrq-II 

4h 1 <1 ^q q dni y .t A qr? At qrq^qqrqrA 

1, qqiqA q (tqqqq apqA tEt qqqRt fAfqqW Aq 
qqiAt ^ fAqT arm qii^q fA qrqqft q qnt q qtqr^jjqq 
[Aqt qq qA Atq qqq d . j t qpq q qtq> ^*4 It qqqqr A q 7 ^ 
qrrq, 1 

2. ?q qrA A” qrqjrqqr qq q ^fqftqq fAqt qrqt qrftrt fA 
qrq 4 di<% q qjtA A ttqrq q®Tr qqqraf A qf^q^rq At 
qfqqrq qq ^ ?q fAqt qtqt qtf^q 1 

2.1 qp? qqrqA qqt q qt A qqq qq Atn qqqrq q ■' ^ r 1 

2.2 qsAt qqrTTf At fAn fAqt qqrqqqt; ^ft A ^qfsrq 
qTqtqqq A qqpf A Jtrste pqfq A qqqn qfqq qmrq qq 
?fjT qiqt qrf^q qqf qrqqqp^t qA ^qq Tfqqqq if qjrrqq qi 
fArqft FtmT q gkft qifttrr 1 

2 , 3 qqqqq qqr qqtqq At qafq Ant qqp# A «rrq At 
qqrqqqqr .jqqFr qr qg'A ir q®Tt qqrrq At 1 

2 . 4 q^f q®At q?qtq At fAAt A fqq kt qrfAq A 
AArntt fAAt A ftrtMfttq qqqr 1 

3.1 Afqk ?At 5^ q w MJFfr A qn; ijtA qrAt (ftfr qfflq 1 

3.2 qqff ,ffqr ^fqr qrf^q fAqA qrqf q qq qA q qrqrAt A 
ijq qA Afq qtqFftppr 5I qqr qrAt A qq Error A qrqf 
At qrjfAtr ^fAtrrt 5I tm ^rrfAq ^qqq qTqt At AA qtA At 

jfiqFfr ijtAt qrff^ 1 


4. 



f'RT’T II —3(ii)J 


Y 1Y TF3TW : tTYtStKY 


a 


3. a tiw yFyy ««n tftYPTOf Yt wif Y ufovr qqtYR 
*pr Yfaurq ?nfr yiIYY i qr»r YrYt Yt qrq: yty aft* jrq tw yhy 
sfrt rrqi <TIT SHUT ftOT qYfYl Yf 'jfq tRYr I 

3. 4 YW*ff Y Pr’YwY Yt YfqtTiY ar»®r iftqr qrffY I 

3. 5 j| 4 Hcj'i r dvl n % P-l 11 Yfl! <. Tl'lqi q tRY fft qq tRq 
SfirtlpT Y farrjT^TST q ?Y I YY TOY YT fa: W« !JY7 'S'TPT 
S, ftrYY fa Y®*fr ^?rra tY tYrfqfr tY yy tfal $f YY ^ff 
qq jr*ftn q ft, wfaYfa Ymrf qq jfasr q ft i 

:i.6 f*far prtRn TFT Y nra faqr srr-rr ^r%n jftt sfajqr 

=rn} q? qqiRq =R Y "PY rr^7 qr -. hit: aft7 tOTT 3|-5r qr JTPB 

trnsr 3 i?r h w Yl. arrqtqtrqr ft, ftfarar'qt affa Y 

TfatW 7,ff[q ftrqf 31RT qTffq | 

3. 7 (ptqpT, tjqOT, I 5TqT, <fft % f-TTTRt <F> STiJ^qT Y 
fqqrfqr arrtT mfipr i 

3 .8 qq^q qpft in ot 5 t*ist tRtq iff wot RtYt arf?^ i 

3.9 qqft STift Y 5Tf Ytfa <TT% ffa faqif W tY YfaY STT^i 
qqr*f wt f‘r rretft qqtfar % ftrtj art fa qtqq »C snmr afar qjff 

I • 

4. qqi <.4 Y RT4 qT aTft 'J'l^+q ft, ‘-TfqT fqqit t: q iq 

qroYt ^>rref qrt »fa % faqi-rq ttY qmrq q? (ft faqr faYt 
hw % qqqq qfaqfq vr. ^qT ’nf^q i 

5. faqpr ftp; 2.1.1 >P WTR 111 WTllUTt PITW ?f 

qflftjq urq tnq»iT*n %Hi«r ^ *rrfoqf t*: prr^j ?fifl sr^t 

^prral qft qinmi m fqiqr qrqr | i 

8. qwrt wrrqf «ftqr sqmr q fqql q wtq % fsrrt 

^ imff % faqw ?>tt 5’fTf ^ snfr srs?rrtr «fr fr^ 3 
aflr 5 *f sftr sfT^OTFT III $ 'flTq 1 ^ 2, 11, 12 # T’lf 

infl ^ I 

7 . w*qrw 111 »rrq T1 q qfr %^fr qm^q ?ra 

tnquqq; qftq^qf ?r%q qW qT^rt ♦ f?rq qrri ?Wr i 

WKqiq III 

1 . qftwr, fqfPSq aftq gwroff % %q qRT?q irf qWRT : 
l. qfTW*; qqr fqfqqq 

l. l qmtjq ^q ^ qpr stff qnqil^, qnr qqT qiqtr qq qi% 
^ (BTO % TtrqT I 

i. 2 qq^t'i.q qfqrqFTqT ^ qfqfrr PTi^ft q^fq % v-i *4 
f(qr qTfqq fqqq qrqpq qqid Rqr qq qqqr, qq 
qqr % ?iq f qq'ivT +qif«iqiqr qfqftqfqqf *r Trt 

rttY % q^pq ftqT qrl^ 1 f’.qnq 3 jYk Yutqiq 

smr rtt ^iqi qrfi^ frrqft $ qqq qqnq q 511 qro 

afr?: qjfqq vnqf qft qfqqT fi^rqq qqqr ^qTnqqTqT^ti 

1 . 3 <jra qqt«I ^ tw-wq qq^T viqiq % srq'tirq q 
qrY qa «q ft qqq prqr =qrf!rr 1 

1.4 fafa^r qTqi qq hwi qq jrqnr q $>n 1 % q^ aftq 
q$% qqr <Ptq qYr ijfqqrqq'q qq q ?i q% siH qqqR 

qijfqrrq rY qqiqqr «rt T Y^r ^rr q^ 1 

1 . 5 srrjrfqqr wqqi qqrqsl qrntr qqt'q qi^T ^ ifrqf qif^ 1 
qwr q ^q ^wr?rq iq q qqf 5 MI 1 

1 , g qrql gqi % f-rr qql^q qq ^ qr^fqqi qr qrf^qr 
qYqqqTq ^iqqr qrf^q aflr 'q^t 'q^O 51 q?f qq qq^q 
*( thI iqr qfq >Ft wrq-iqqq qn?l q 5 t wot srTq'r 1 

Tfqqqqq ^fi ft I^qq % qfqqprt q^qq q qf qqt 1 


2 qfqig-ql, Rftf, nqlst a(V anwqY s'f fqqftrq qqqq 

2.1 qqrfaq ^r q'rq ^?t <r'^t qrqqt qfr arfcq Rtdft |, q’^n: 
wq q to qr qnq % fan jmpft sqqrqi rt qqifaq m q qir^, qqrtff, 
w, fqfiqf affq qrrqqpf t srw % fqq qt sqiq'r toi ^irq 

1 

3. srqq qrqq qq 

3.1 q%a: qq»I qrqq ot 37 T?f qqf qrjq tfijqq q quW 
qrw STTtq ([til 1 

3.2 RTs^ qrq qfr qqq qrqq qqf q«TO qq IqR q 
% fqrqr jqr qrq q^qq tffq q qqq sYar qrfifq 1 

4. ®q, sIth: sftq qq qrrq qrq’q qq qrqn 

4.1 arra qqiq qq wi qq sYa Tint, f^raq qrqt qr qr q?, 
qrmqr qrq; q^T xtirr^qq qrq'r q?q qrr n^qr qqr qrqY ?r 
qra fH qt% qq+qq qff ^fqarit ftqt qrffq 1 qruf qq qrft 
fqqq qft ftqq qrffq 1 

4.2 nTflqqT«l qrsq qq nta aqqfr«frq^r qt^nf, ^tqrr 35 «ftq 
fqqqft qqf gfr marfr rt qre rrm f^qq qr^t q nrr mpq qrr 
toi ijftq r»frq wY ?‘rqr qTffq 1 

4.3 ^t*T? qtqq'q it jjw fttfr qaq q' 4 r qiiq at7 *rq?q 
trra q«rPr wr q $jpt 5 >ifr 1 

4 .4 qtqrc ir qrqrr jot qr« qq’tqq qrr q'rqr m qY^rf q^t 
qrf it tnq; frq i?r qf-rsrr ft-fr ^rrffq 1 

4.5 sti tt qqR q«rr qjq sir? a ijqqjrqr qqr qqttqrqt 
qt an qqrq qT?tt, T»ftq nrfc q fl-rttiqt it art; ftq qrqt ftYr 1 

4. r nqr wr# q«rr fqryfqrqt 21^13; qqr nrqqq nrqtft 
* nqqqR ir qqrftqt sftc mar qRf'rq =tr qtrrt arYx wrnrqY 
it qrqr ftq qr qw fff'rr: qFfiqt qr Rr qfc q>r »qq'qr ftq'r 1 

4.7 qvftf«r?r=nff tY qgqYq writr *qr3:qffsYnY 1 

4.8 q*rt q^ur qqrqY qq qft qqfqtn fqnrt aqqt ^ 
fTTW qYr qqq? aftq YtqpJitfijq f*q qwrqq qrt fqitq 
^fqarif ftft q-iffq 1 

4.9 qqr fir^ari «tit qitTtrq ata H atfr rrY q: Pqq ?qq 
qre grtff rY Yrarq ^qq tot % fqrj qqt-q ’jfqtqq gfYr 1 

4 .10 arYt qmr q arrY qrit qqqRiq r YY fqsY, 
YwOTt Yrj qir Yk w qqq Prwqr otitot nprrtr trnrrft 
aiaiqt Yqrqi ftq q ^tqr^qq ftY qrffjq 1 

4.11 aq qjq htw qr qwr--F qqrY Y qq frY | qq qq 
fYYq qw qq fqqr, tq m nTqqt %q?qrq fq^nqrY arrY 
qtfeY arYq qqqir >ai«r ^qrrqY *tr qqi-q ff q^r nrqr qTfi^rr 1 rttY 
t«nqf Y srqYq qqi4 Yr fYY qqYR ni^arq fq*q ^11 - i ^iffY i 

4.1 1 qqi Yt?q qtqr qr qqt Yir q<q qqrY qt^Y qqftq 
Yt qrqt qrffq 1 

5. JTOtqfr 

5.1 JrYqqqrqr ^qqRiq rhY arwr Y vot qrfqqnrYt ft fm 
qrqqTq q>Y sjot qrq qR Y 1 qrft: w^^qY *rrq % qrqqrq tY 
wrqwrrqFjqK <pq Y tw qqq Y fqftqq ftrqr qqr | Y srr;* 
fqnqr Yi 1 

s. 2 tfrfqq qqtRY Y qrqYrq ^Yt qqrq YYq yiyY Y fYr( 

f-Tid ftY qrffY 1 

g. tfrfqq 'qTOF.q 

e. 1 tfrfqq y»?r;y trff qq qqrt qetiYf Yr rjt arrqt (ft, 
yyY yTyy Yq Y YfqqqrYt tYfqq Yts 5Y qrfY qeqrtY Yt 
fYfq« qrqYTY qq rjt yotY 1 
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b . 2 wrftrcr htottht ht hR htR fr tjtRh tRt htht Rht, 
wthtR fr hth; h TtHPJpjm «Yc *h nr? ft hhtht hurt R htR 
irt^t htr R «hhhht R ht nRi hiR RptR frrq hhhttot 
H7T SlTOi^ R i 

e. 3 Rot?’ RhtR hh$ * sRre; hRt a^N: hthtR & hr 
Rh arrat RR htRh i 

6,4 ad Rt HT H r fTC H7Hf.Tr ft HRRt HHT HTf?q I 

6. 5 HTHTf cRl3; HTHTft Rt sTTHTR ft HR J[R HtR Rt 
TTfRi I 

e. 0 hhRt r'Fnff RR HTf$q i 

6, 7 rfrwR *RrR«r PT 0THHTH 18° fNfilTHH HT HH?T 
ift-HT RHT HTRq I 

6,8 vftWTTP TRrTR if THHTffpT HTTHR srfH’RfFT HTOH 
Rz R% HTfijq I 

0, 9 (ftHPlDP H^OTTH ^ <ptf Rt hThTR H $HT HT #HTT 

R H^hH >HHTHT R gfaHTn Rift HTffcq I 

6. 10 HHRh WR ^r H^RW jR HTfifq I 

6.11 hhRt wrt i wn R anR htT^i 

6.12 affT HT THTR WHTH tTHTlt RR HTf^rj I 

6. 13 hTRhTHWP (ft vfrftTH Wt Rt OTjf * M U HK U I Rif 
UlRq I 

6.14 »RfR fl T ’(ft STHTT lUR ^T fiiq THTT*H R RR ft 

ITTOt #' 73* RTTH RnT WTfjjrq I 

7 . ^TH H 3(R HHT HHH HTH HT TH*® H<J#T HH Hr RtR 

SfWHH RHT JHT H^tff HH R Hqm HTjR RR HTf?q I 

HHR % TRTHH HHTf H Hqfcq HPOT TT JTTHHIH RHT HTfRl I 

HhR Rift RtR HftfwfH if *Rh hh hhh ottR 3 htjotjt 
Rht, HfRWHH HtT tflHH HHPTH HqtH Rif HTHH HHlT 
RR htRt ^qRt ^ HqRH % R 3 hhR iR $ aftr hhh 

hhtR R jTjhh tR nr irm qfr Rht i tRh hh % HtR 

OTT qr W H$t HTT H iRr- 1<R 'jFettRt (fR I 

a. hotw R ir ^'pn rtR R RiR R *ototht 5 >ft i 

9- nfan hRT ^ H^t OTOTfnR Rh ^ hiR ^ RRh 
Vf ^/Rt H ^ref htR sR R rhtht ;Wr i 

l o. H^fRr tRht ^ otR ht^t qf«rf R hhtt, qRt Fth h 
hR hthRV tt h?R htR *Rt? Rt qnt hth^hh, hRw Rhthh 

Rr HTHT hR VHHHfft % HTC HRT *fTR 5 R I wHmqf * <PTcf 

tR hR rtR ff rfR h ijhh ht% ^R i othRhh ht ith 

HTO *fR % ftR HtR HTHR (ft H RR hit H*R *!%■ RRn ^R 

Hifisrv, othRhh <ft w (m ira Rf«R >nft $R nr^r; i 

11 - nf* hwiR <pt nfRrw RnrR *tth if HWi hht | R 
HHTHTT Hf HOTqt HHfRfH R HTHTHTrqTHflTT ijq' HH H fHRfHH 
Rrr«f h^Rhhh ^t hiRhthth&^ nfRm htht hRRm ft 
5HHHOT R HTRft I 

12- qTHTTTH 7 HTHHt R HTO H RjF[ g*H R 

RjfR gfHHTtj Rift I 

13 . RfHiHTjR Rt h®R R ti# arrt R qrH^ ht 
H f*TH h*tt: R RfR R Rr t-hR hoth % Rt( qRtR 


OTufttst qR p R, rfTfHTrrnp <r.T*fHT htR npri m f^H 

(R i 

11. TOT1*H HHHr H1HHH Tt? : 

1. HftHT Rh HHHffHHt HT HTH 5~R HlR HTHHH HH : 

1.1 hR, finn: Rt RhtRh wth, hR RthR ffWHH, 
Rr HBHt HPrref ip tth H nm hR hhttR h hot R hRh- 
wir fprfH R hto Tjqrr Rr htphh jtR htF^h hhti'h *5 
HNTHt R HqjTH 'HR HI HTTI’H H *H I 

1. 2 RSie, Ry hR^ , Rn R TftHr: hht hhhtR ft 
hjRRhhRh ?r hr hrt, Rf nRf ^t ftHF[ f«r Rr 

HDOTTH H TfTTTT H HTH H TtHHT Rt HHHTftlf H HT# HtR 

(fr ([lit I HHTfOT R H *hR % RTTTTf hR ^Hr Hrf"{T I 

1. 3 HTH qR Rt HHi} if HR OTH HTHTW %HH H®R 
HWTHt% HTHPf^t Hrqit I HR Hljt HTH H OTR WMt HTH 
HThR HT HTftlHTH HOTH HrftfHITt JTTT fHHT HnrHT I 

1.4 hR sthRR % Rq Rt otht TfR ht hih nqit HtR 
HhIH S HTHT HTf^q I qf* Rt Rf HTO HT R, HfH HHIH 
RtrqR qW HTR, HfMKIHH, Rt RHHITH HH, OTJfH*H mt*H 
i Rq HhT^ ho HUH JTTT IH htR R h^ £ fr huh 
if Rht hit h% hiR hhttR % h^th hh h (ft I 

1.5 tfR *R hthtT), Ttirnj^HH Rr ReR hotR HHiT 
HTfHTRt anr H’jRfR ?R Rftrq Rr hhhh HHqtn ih HRt fr 
Rht HTq R hRh, hh^ttR Rt hrtR ht ^tt hhth ht *R i 

2. HriRTftqt HT WHJ, HTHRI THTWHUTP HT: 

2.1 PpSh ?nft HTROTftftH a«f h shh^Rhth: hhR; WRt 
R*nR | 1 

2.M HHHrfT qf R HHJW HqtH H HPt HTH HHtff HRt R 
oth^ hiR Hqj Rnir oth wtR hth; fr hhR R hp 1 ' i h? fqfR 

¥H fr TJH H®R HTHTTt % TUTUTH HtR HTHt HT 'T0| r ^ I 

2 . 1,2 RH HHRrftqt R HWHf HWTHf % TW THTH H ^HIT 
vR *rr rh fitHf hht $ 1 hR ?[Rf R Hfqir htt R Rht 
HtRI I ([Rf HHH (ft Ht HTHt ft HH% HHTH TT HHH *Rt 
Rlt ^t I 

2.1.3 HWfr HTHlTf fp HHq H H^OTTHH HftHT # fWHTH, 
^PHT, WTHT HOTHT Rt HTT* HtHT (Tt([ fT *RH JtHT HTRl I 

2. 2 HROTftqf R H? Ht? HHTH RH jR RHH *qRrqt 
HbR HHtlR R 3 HTT H TH tWTH HTH HHH R[Rh TT H*P 

R* (HP R H^tH H 1 HT (I R PM? *hRh RR RR RflfH 
% HR (Rft J I 

ht* RR R hR RR, hhR (Ht RRwr hhtT-th % ittt 
Hij ffra ttht Rnr 1 

HSHTH IV 

rrR ht iraR hthtR % t m twth ^ firq RiR vr? 

I h iH hthtR % fftq i(R : 

1. hiR ht RIRr, Rht Rq jq totht Rq 'hR ?, 

ShTT Rt HHTftjH HTHTH if HJHH % WTH R HHR RHTHH 

Rht htht htRh i hR hhR R R tthttt R Rht stiht 
R htR mRq 1 thh if wR htR tw ^ hth whht ftnr 
hh*t % Rfr hR hiR ottt RfRr RR htRh ht hR H^st htR 
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im fqtt t^rTt % ttii % fine; »p» ftftt if qn fttt 
art q <r unti & qftjq sw ^ ttlftq 1 ^ itftf % ftq 
qtr tiff OTlif tt qSRSTTT 5^ ftqT tHT ttfftq; !WI qtfitt 
si v f i fqqt<ui im qmrq iff trow wf A <jtt tf i 

2 . qft sfri qr trqffiqq qftf fttr Hfi ft, sft^ q wrcff ft 
#q T *F T WW fITf ft fTqtfiqq ftqt ftqt TOfftr?, I qfqrft TT 
frij sitSt Ttff ettt t^# org it tfiqt qr qtTHt t tnrq tit 

qtft it trot fantT amt tTfiK i 

3 . qqt et ft/tq% taw tt ttrsH ?tt sttrr it fTqr trqr trfgq 
Prtqil staff t Ttm tt tfjqf qr f^ryir it qqtq ftntr tt 
qt irtq fTrft tW wt it gstr faratt q jin sfrr qr wrat 
* ftwti: fat ftwr ftt i fri stftf q tanf ft ftqTT t t* % firs 
anwrem it »ron twsr t ftf qftT t w if srfq qrq't tsf tt 
qftt q# Tfrr tifftct i qq£ $rrf v titht ftrqrt trrsrr #tr war ft 
qt (Ntt trit % qr^r «rra TfETOrrtt?! cur ftqt arrqr qrffttr, t 

4 . qqfqqr sftr tg vt m aft tn^t ftt wt? g t fei 
OTI qwq tr qtq ft 3 W fltqifw 3 qq'iq q tis qm 
qqnft it iw ate gqif fats it ijsr fcst ttf^ i 

3. nti awntt qff TqFnft q vnurorq T tm q t r% qT^ 
fwf qff fWE-fttft ftWt TOftcr ft srqtT tjrwt qjfn’ it afrr 
^ttot qftam T«rtT*q tirt ntff % tr-ttfa ftt aftr fqqq gtfqrq'r 
iff fwtft *rtr qqftt m ftt i 

e. art nr Ptr ^qrrt ^ftsff qft fitqM vf Ptihr ^f*r»rpt xrem 
q iff arrtf tw nv sqtiw wft q fttrir wm jw ttf^ftsv 
^ t«T TO»tT TOffftr afr Prt wntnpft ^ ttro ifr tti: atlr qfrnT^j; 
^•Rt gt i rr *Wr "Ft qttq ^ ufor q awr qg'r gf% £tr 
TOTflyq i tuq % trr«i gf «tjt m 4^ ^rf^t ®rt ft»i 
*n; irnt qr ^ <j;i for vr qriq wro ^mr ftnaff vr tfm ^ 
<rr ftruff Tt ttt arr?n t vr ^rr TOfi^ i =qWf qft ^mif 
qt% ti i i fiwff qff qTO Vif^ qff xroq it ^ r 4 ^*i*ttf 

atfi it wr TTOt TOfgrt aAr gt tt-R xft qqq xrqq qx ?tqr^- 

<rt ifqT itnr ^Jft fff tf^T frr irnf q?[t sRtf 
^qt ^rfgtf f^ttir qff ^tt% *tTtt qTft qyr>t fnr xrt gt i 

II. ttfffittr tjwiTr % ftttj ttraf 

i. 'troitt % qrtr tj'mr qnFt> $:— 

i. l tfrfar qaot urirr w fxqif fqfr Trtqq gt fq< qt qnf^t 
urtn^' ttprurq 3jrxqr Tq tq i qfr Tfqrq % fqtr> if 

P-ntt ir^ | i 

1. 2 iffftttt Ttit jto f^t% qrtt qqf^it trrtrr # ^rt-tV 
'trf^t^rfT ^t ^tT4 % KT>m w ^ str ttmiq qr Ti qtnt 
qft fqt pT^ir ^ ’Ht ^ ^ tjxtq qro qq tnqxtTq 

’tft tjt tmfa ^qraf qq ttfrfqq qrst * fin* sjf »ft xnpfKt 
sf’Prr % qtn?q n't trrft troftror fst^l f«p tiri tnft ^ iwftt: 
tftq q waq fqnn anttT | 3*$ ftqxj fmr #' mftt^ qTTqrq ir 
•tfw fliqttm ttft qqtt tff PtHTT qft tPR3T I qT^ ffR Hlq tf° 
itoftum it 5 ^ qgt n'tqr ^qrfntj i 

2 . tjTOt 3^rrer qft vfiRia ^ftsr jr?ftfiRr qt*ff % 

f^ wwtq KfTq I if qqrt^ - ift^ xmft viq»qw3r([3ff ^ fr^it jj i 

3 . 'qtnrrtqr qt«t if timntn wfit^rfr jf?r ^fft qpj^ q-?; ^-tfr 
<Tfttk '’tt ft *rrctnff it qft to wt i fliqttn tt <tfii%# trxt^qt 
tt ^fff Tqg qt q<rqt ttfipn; qft ft &u¥ it nt w^tq 5t^f qa 
't , *tt u i t«i tr wtw ^tfttt t n't i 


n 

aw ttt 3 WTC Ktarr^ tw if 1 ^ qq qqr 33$ mqqrq % 
BTftrtrit t sm fritjtq it ftn nat ^rftR 1 

Ilf. fqqqit trit iptrI % fqrT qrf : 

ttTOiqqnt qft fqq^tf tiqr 3 tqT?t tt fttrftq'q t^qt | 
3^ PtPtfifftatT qnrswqraff tr ^rr tf 1 

1 . qa4r 3fTrrt tf Fqr^qqrc srft tr ktk if xw ft 
fqqprrtt q>ffq J\x qar tx ^ttf t f^nt qq'Rt fqtttfr <ft 

KT 4 FTT n^r qr^n; 1 

fqqqR t trqq aerirt tr -rmriq qRtq it iqrn qtff tfqr 
1 , 

2. fqqtrnt % Ttq pqrq’i qti Ttararnt Vft ttfa^TTr 
qft atFrqqtqaff i ^trtf ft ^rftrn aw qqrx w mrfun 
fwr tm | 45 tr*f ftro f-pqr qfr % fw irtf ttf^T 1 

IV- fttrrftttt ®mf % faq wf ; 

1 . wtr, qjffftq rfK ffq'q jrr qfqr? 4t ft xfqrsrq % fqt 
qqq if smt qriit | 3 ?n w*qw % nrn I aft’’ IL vt q»ft 
tqiqtttqTsft *Pt ‘jrt qrtqq 1 

2. aftfi qt Wfq grr jpq ifrarmiaff qft ^fftir % fqn #qm 

HffjpTt ■qtt Tift (ft aft^ WTT q^ nt sqnt tf qt*q ItW ft aft 

fqr 3(qtq qft qqr'q % trq wrar (ft *r? xfqrqq ffffrftt qF^ftT* 
STOTT snfwfr BTTI q'TT tRJT aftt sqTftt STTr qftftj nrft 
'Ttfftsf I 

aft *qfqfr ait ft wmn t fsrn fttTOqrT ft 'Jit qq <ft 
ttrorwq tr hit tTht <ttt HTf^q 1 f^tt trrn tr tmntq tmn 
qqr ft nqt ffttnq it qq trit qq qqq aftr qrqqnr, qqt qft 
nrstt qt irq, qnfr ^t tw nwrfq qft qrfqrt aftr fqqfqq tT^r 
■qrtftrt 1 fsm ttqq % frqir 3?qn 'q'mrq if tr qqrqqr 
ft qf qt qftit ntqiq tr THf Htlftq frtt'T iff artrq q*q 
TT % STTftrtrff tt STOTt tertf qr tft 1 

3. q$ qtntq fqqqfr nt fqfq ifir ft qqt utr ^rttr qr 
qijfqq qqt ti ^tt ttq g v, nt fqftqq qqq t fqq 'jcfsnr 
T3T arrm ft qi T [rq % fqrr TTtf tftq TT tfiqt-Tfrq; ftf^T 

ftqt qmr qtfftxf 1 

4 . fistrt qaqt qq; r fr 3?rrq fqqtr fq'qtqq ftqr qqt ftt 
qqqft qr^ ftsfr qfqroq fq*qt if Ttqqr ftfqt 1 

4. 1 fwt Tt #qiT tTt % fHtrqfq qnf qnft Tt stqtq if 
wrqt qrci wifipt i 

4 . 2 qtqqtq qff qffq tT ^qq^rc if Sft 5Tt Hrt % ftrn, 
tqit tfifqq tj«q qrq q»» ftit #it ft qmrq tr qqq, qrqqrq 
<rai fi»S TtT trtrr «?qrPr faqtr if<jr qttr wqtq tht qr-rr 
qtfgrr. qrr qqqr q«q fttqr trfn't ft frqqqt affqf aftr ftq- 
qqt gw aftqf tr qr art qrw tr t qr fqfctq tr t 1 qrqqqt 
qqtrt ^it qraqt it gqfqqq fttqr trfftfT ft qqif etti q$ fq.q 
ftt q^t ft fr*q qrrqfqt tq it nfqq qn^ttrt Aftqr it 
ft' 1 frsft tt q.qtqtrt qft ftqr % trq t«tr trt % fqrr qfq 
qrif qpfr tt stqtq it tnqT qrfftcr 1 Tqrqfxt qrqrwt’f tr qq- 
fwfq tt ftqr ftq'r 5trn t aft qq’tq ftrr qrr ft 1 t» 3 t qxg 
qtfttt q-'fqranjqrr qttq if qm tin arft fq*ft aftr qqtxiff 
tt «rW t ftt I 


tTTq tt TTt*W •- tTtWTTq 



14 


THE GAZETTE OF INDIA: EXTRAORDINARY 


4 . 3 Ifafaer srtr fatfa qt wqtqq srrqt qqrfqrr qqrfaf far 
rqffatr rrrqfaqqfq % qq* it Erfurt grfa % ffar fqflsTir qtqq 
faffa fa— 

■—%r^r fa far fqfawq, faqfa q fan fam/fat 37 it. qt 
ott fqfat fa m 35 fa. tt w faff q fat qttq 
fan, qr faft fafr fame fafarq sm, 

—•tfafajef q finet qr tjot fatT fasTtr faffae ®qq- 
PJIW fat qq'prWRT if 5T W?q 'qqfaffqq JnfnTWTTT if 
faqr viTht ^rffa 1 

4 . 4 qfa fa faaf far wnrrafai qt t'fa % erqraq 4 ? qqfaf 
fat faqr qrrr fafa nrffa fafat qtgr fa mt if snq<raqnT gt 
fafa 1 qfa qq'prq % ffa trfaqq eqfast fafat far ffatrr$ fa foq- 
ffar fare fa qftsTTir fa far qqffa 1 

4, 5 fast Ht |tT qr gt ?qfa fan 3|tq qtqt qrfpn 1 

4.6 qg trrt nq ^fa fafa ffag tpr ffar >nrqgiftq ufaf if 
qq fa mi tot gr j'f qqg fqrg fa fan qrfgtr i 

5 . tjqrrrfa :- sfsrqra ffafaf vm qftrrt if qr fart fart rarr 

3Tqg Tt qtqT Trf^Tr sqgr tjtrr q qpq fawfa £ fan rrqqqrq tfif 
gf i fanfa fat tern qTqftntqrgf it rrafat ifrnt antra, ’‘rayrtar 
farrfsrer grfr gr fa srem er fat i 

5 . i trefat fat (jffqfa % srfafarqrT^ 3ft qfatft ^ri anrra qtfa 
» far TO srrpft \ nnfa wnrrrar (jnfar £t pfa ■arrf^tr I 

5.2 rjnt ewro qrfa «rfat rag wnttfr far fa wqfat srnrfa it 
eqft $ arp sptnfY RimC TiTffafa fat faT fatrfa 3,qr faff trtrr- 
qffaq srfw fat ef gt gfafat fats qt fanr ratfgn i 

s. 3 tjEfanfa fa qrq qqrrfcr q^fa fa qfanq qirrrH qv 
qfa % fatT fajfr if C'TT 4Rqr sreTt ^ fnfa *r? tffar qnfa qqr 
qftfafar Tff q% i 

6- 'PTT OTT^T 

e. i qrpp qqfa fa qf’pn wqq-sRnr qfqqr if fafa ^Tfar 
sflt 3PFR[ qfaf qq far qfaqt it fan rnfat srfa qr far 
srffaifa qn rfa fa i 

s. 2 q®fa fa qr qqfa qmr qq^ nre fa^T 
far *qqn «Ftrrw ffa pfar anfipf ffafa fa qir nyrn it qqr 
nfa i pir 'jqRi it qff faqq qrf^ i 

e. 3 fat fa fxw fsrqft fa qrw nnfa ut qnt qtfa % 
tw if nrar strtt $ i fat qtt aRmi ■qiTitif ffat^ fa qp H'64> 
wnfa fa fafart srfa sttt qtfa fa stfaqi * qfarq wjqn it csr 
tfa i 

e. 4 snf n far fa qqq: nqfa *tt qqfa t; ffa^ qqfa 

ffar 3 tt t| | trrt; pfa i 

7 . q% 5 ^ fafa fa qqfa far ^ shr far ?rafa % qqfa 
fa7(T fa qqfa fat qpt fqnr B=m qqqf arfar ■farf^rr j 

7. i qqfa % era fat fast ser qn^r qraft ^ i pn qnq is 
faij; fifarrq ffarr to qtfa nns, faq fant qrfa er fm; ffati 
inn ?np er qrfa ^fat eTfptt i fat fat fat qfttftrq qrfa qq 
qfaqq qpf qtfarPT ffan qrRTt ^ fa zpfj vfa er efatn qtn 
t^n qi f$ q \spr ae fat % ffat^ nt qfjH wrtj i 
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7.2 sfar fat qrqr qrtif qrr qfrqq ^qffafr p»n trrtt gfa 
fat% it Ttrtr Terr sn%n erfqr era rane q fa i efa qt qpqq 
ffat if fqrar m rn fa efa qrtfqrfa fa iqqq jtm fat fa qtq: 
otht tnr 'erfgrr, far qrm <ptt fa wg fa frtp it ^tt: 
fqqn qrqr qtfgq i eft sn 'Pnt % ffar irfaq qrfq- if iqrf srr 
t^f t fa eTq qrq tr ^q fqq ip gqq 
far qfrsrq[ qfgp ffani qinr rarffa i irt fat nri: qrfa % era 
q% jq qqfa gttrr fa gn ^rq qt Jg %it qifpn ftrtrfa 
farrarfa fa e^t it tfqrr str q%, fat if qqrq qfqq t«rrq qt 

w 5 fiq wrfgtr i 

7 . 3 sfaq: wra+fa fa sffa ffarrq im trqff 3 wre fa 

fantrrt qfq per fafteq affftRf if ■qeqqqr >Pr fqqrq qrtnr 
qtfgtf i 

s qfaq snr srrtt fasqr qqr R'sfar qrr nrq nfaq artr 

ira ffan qr; q©fa fa qfq if firtfafaffar waft qq qme |ffa 
i 

s. i fat jpt Bren fa fat Sfa TOfat ffarr ffafRe ffa^ 
gf? s ‘a i faqrm ft fa qqerq fafarr t^nq qt fa ei f qrrqf 'trf.qf 
qRraT qrq iq-q«tra qrtfa fanr fqfar r* fa ragf qt jtV q®fa 
ntfarm gm sR»fa rrtg fa grq fat fafa ■qrfen i 

8 . 2 qfatfaf fa qrq fa qrq pr faf lfa fa faqtT'T Tt faqrr? 
fa Jnfaf etfgq i 

8.3 nfaq ftn srrqr fqrqr qqr nfe faETrffasffiT fa?t fqnrt 
arrtr nrfgn qr t^far fare fa ere feer fa Rier erfg^ fa jfa 
gtfa fa ffar fatfarrtr' fa srnfr fa i 

v. qtfafa farar far 

1. etqr?q fa fane fat qqqq fa qfatq q^fa fa cfa q^fa 
fTOT q®fa % g-fqra qrr fqff«rq qrreiqr erfat ^ i qg 

ffa qtfaqf fa faer er qfa fat fa Rw fa qfa gtrer er qfa i 
qgfa qT rrafa qrt fa qrq qtfafa fa 'fltr fa qr feq wrq fa 
qtfafa fa giter qqr fa, fa qrqq is qfaq fa ffar ^ qfa 
fqrqr eTqr qr%n I 

2. fa fa q®fa qr q®fa qrr jwt qqfaqq 3 fa qqqffaq 
| fbrtr qfae fa eret | g-qfa ijtt qrtfa qrr erterq ertr? 
fa qfa eTfa fa 20 0 fa tqrat qfa gter qrfgrj fa ffa 24 fafa 
fa qrq qfa faqi trrfgc; 1 vt faffa fa ttr fetr efa qrtn e^qra 
qr fa gtqr ^rfgrt nr <3fraq farrt 1 

3. q®fa fat qqfa q^qr? far «r<T fa ir»qrq 2 fa qpsrrqrr 
^ fa ffqmt fafar 1 

3 _ 1 qr^fa qt fqqrrq qrefa qqfq fa Trf rarfa qrfa q®fa 1 
eqrgtq'^ftq (qr^fa q^fa R®fa) "qrafa’ 

3.2 ffatTfaffaq erffarf qfq fast qtfa far qffaqr fa ipftfa 
?f fat qwfat qr trfrrftq qrqqre 6 0° fa qq pfaqr qrfgn 1 

—tffan 

—faqrtq^ 

—trtTff 

— (qrftse). tfOTfffaq rrot fafe^qr fatrfapr, 
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3.3 sifTs fafr sr ssfafs isrt *TJ?t (fats) s<fat 
srast 3 t=| mi in 1 "faststfa’ fa s=st fat s^s ipS fa fan AstR 
s st sir ws fat ft ?tffa far *fsi if? % far ffa fastfafi fat 

fps IPS % fan isfaf Sift S ST IR fa, 1ST? ipsffa fa I 

4. TRPS licit IS STIRST IPITST IFF fa fa STjfat faft SvlifaT 
% ufa fat fa otsts 3 if sfarfas fa st if? wt trr % 
fait fists if sTq si ^ $ sfr fa ssir 2 if s^fai fa i 

TT6STS V 

IS1FS fatSS tfa SsfafaHA SPTTIS iff WT 

.11 TTTtTT 711 ? ISjfaftTiT :-T|W tsfalsfa fat IS sftPJSST IS 
srss spit? fa ffart sti faF ssfftam is ifas ipst fatsr i 

is SHF % jpfa sfisfSA fat? I 

1. stafat ms sfa ifast fat stir hvk ? sfa fat sist 
nffat, SI AIT SS ifas •fa’STW T 7 fa? I 

2 . Stjfssfa iff SSF? fat? ssfat s^sf fast iff farfa iff 
Sfa fatst srfar I 

3 fSSfsA SATIS SI IRRST USSR ST fafaSTS fatsT Slffan I 

(s) 1ST UAStlS fat ifa fa I 

(1) 1ST HI if faff iffaST ATST STSSt "SSTS StlT Mill' 
S SSTST AST | I 

(S) 1ST SRS, fatSF faft STfrfa FRHRi IST^ if I 

(l) 1ST STATS fsSJ ifa WT if SSITf Sq fa I 

III. fsifa sH sssrs- 

]. iFft fat sffasWf fa stS :- SIS STfasifa first 'jprfffif 
fa sts sfaT i ssf? sss ssst ass fast str sss-asa 
SATIS ST SIK, SffaSS fat Sti iFST fa, SSfa STSS % ASW 
sfaT if I 

STT PFtSS Ig; saat sffas Sti 3FT SfarT I 

1.1 Tff SFS ssrsf 'iff St’S % SSS SSi UTiq fa S^ 
SiSS sssfn ifr fas, Sjff, flit ssf fast [fa fasts isfa if TfaT 
Sfa I 

1 .2 sfc sts if sfat iff sfafsrsmff vt sisst % sfa fj 
S%^ iff st SSSf TSTSfasr sts SSST gSSSflf fafass STSTST 
ST(f I 

2. SSlffaf • sfa :- s®iff sfa: ssfaf ^T SSTtsf ITT TJIsfs 
irr^ fr i^fa sij^ iff sms sts iff stit i irsfaf % stf if 

1ST SST^ $ fas SBlfa sfa Sffa urfaffalT SR st ST^flf 8TTT 
S 1 ^ fas STf if, SS STSf iff IS STR ^ITST Sfa fa SSIS fasts 
ST ft SS I’ 

3. s®st if sntfffa 3Rf iff sfa 

(t) s?f nff sist s^rf wfaffau sssr iff sts ir faq 
ss;^- fact sic? i 

—Hflifir stp if if st Tnjfa ffat ssf st fassfafas ifai 
irt ^st it? - i 

—stss too 'Mfas fr wfair s ^t i 

—st sfff irr sis too qWrt^s ft sfai; tffa 
zoo 'ffsfss s vs iff I 


--fast sss iff stss 200 faffas ?r sfkir s k> m TffsT 
i,SS ^sfas srfa IT^faflSt SITR iff ssfssf >P fact 
iffat I STlf IS S'TTR iff STHfaft ITT Sift STSf if tjfafVsS 
sisS in 3 SS 17 fa sst iff sf s"f 3 »Tit srfafis sNff fa 
sfss sfsT ssfass ?r ssfa if wfirir sfa fast srfan i 

its ffaissfa ns ^Silfal sfairf HPT Ufa STfSjn; SS 
3 ‘R SPTISS 5 S SffT©S I fa st jsfal ^ SS SSTS 'fa 
SIS % fassf fa SSSF StJ fttSST faST fa suiff afa 
ifa SRt if fast TRiTt IS ssfa SSSS S fa cfaf sTff 
Sfa sV fas IS SSSK serif % sRTI IS faST SIT fa 
fa JTRS SSTS sssfs SSST SI'SlfijIT nR if ST S% I 

sisst % "JciTfa iff fas tfa stjfatas t^us srfsssfa 3lfa 

iff HTSt STffa I 

4 ^p'sfast fafalS '- SST Ufa SIS fait falifSS iff 
SSTS fa 7 SIS SfalTS SSST itST ST fa sfafa I 

(H) SS$ fas SSST fa? iff falRT, fsfaSS IS sfaflT, 
ifalSS SRI? STS!A IRS Alfa % SSSTT sffl, 

st fasts fsfass srisi it ^trfafa fsssnfa fa 

SSSR faST I 

TTCTTS— 6 

fasST 

1. smfa ssrtfa fat ■Tfas cfa sr^ss fafar fafasssi; 
STSfatR if fast srffati 

2. swfa sflrret fafstsfa srfa sirst % fact rr®st faffarsf 
is stss spst far 

-SfT SRS SSTKS fa nrrAffa fast fa ffafa fa? 1T%IT| 
—SKfir if SFS SflTTSS fa ^ffaf inSl TITtos fa ffalf 

sfafaiTmrft 1 

3 . fsfiss STTW ITT? Ufa ssfass SSK IT? isfsr far 

sss: fafa nfa p .ss fasfatfa sspf ffa^i itutst fa faspj infa 
far SRT IRS fa STS 5s: sssts IT 7 ST SRST faffas fa ffaq i mhIii 
ft I ARTT TRTSS faflTS STfa fa ffar apR Ttg^r ^ q 

1? if i(h sffas nfa fat fsisfa trt fsirpTsr 1 

4 . S sfas ffafa ST? STST SflSTSS fat SSSTTFT , cfe fa ^ 

fasrs s nasi srffat srffa i fas fa ^Pss s fa sV sfafas 1 

WfcSIS-7 

1. s^W ffal: 

1.1 srfa fas: srfaspr s®fa q?i ssffafa fa s^nfaf fa 5fair 

fa Sis FSTlfat TTSSTS tnfsssff TFT SSfatfsTT faSST fa rR 
S^T fa ST 5TT srfass, : 3 snffas ssrfa IS STS, ifa, STS fats tnifal 

fatft iSTffaT 1 4 I|^J,U| :— 

520 tfSTSsfaffa 
4 fa 10 

— 520 sws sifsisfr cm sifscmst fat forrssT srif?s 
sfsstlrfatT 

— tr^nS-TOfa IS STS 
—sfst-isfais wt 

— 4 —sffaATIS IS 
—S-trffaST IS STS 

— lo-fafaiTfat srffsr 
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r? t rtr t Pro PtrPtPtr tfftTrrar 


'jf'1'4 -t CJ 

4t 

rM 4t 

prfar ft 

t 

qr: 

tjft{ sit 

ftw. ? 

TORT % 

F[qT#(T ^ 

f?RWF OR 


wvm —s 

■HR^UI wYt qftRKR 

1. »ja errft wfr tftr R®*ft rrtk riot tftr Rfm^ 

!p tfrTR rtrrh RT trrt Rrf?R i sit *ftR <t r$ PrirPn R rFrr 

— R®$ft RRT «P0lfU Wtt RWK, RRT JRT feHRFK 

7|RJ RpR ArPm RtRTTR ifRR R? % RTRRR RTI 

—- YR Rlt TRTRRft R^PT V f?^ RTJT ? -M4 RFR 

TORT ? RTR TOTS RT5"ft F*lt*T '3TRITR ?r fap]f 18° 

pf.ir. »pr rtrrr hww ft i »ifim rtott pfhpr 

^ firq mwt rr 3ft 3 tRT tort *rr rsrt RTfranpr % 

utTTR 3 fVrfr S. ?. it «fsnp Riff ftRT I 

— ptftu?; fen JRT ReRTRRJRt TFT elRIBR *rt 

n I '3 H M RT TWRT WRFRRT ?[ I SIT RftftRpTRt R^*f>M RT 

wnrtwT % v^rr ?t 1 

2. RTllt TpRTRR TFT TRtffR 3% RffifT R?R it RTCI RFR ■JRTTTT 
jjTRTrItR f*PRT ift Rift iswifTo RRR R>R ?t ( RRTtt Rftr RRWR 
^ur % faq; 4tr «iit yft so fa TN l dR *ftr tpp it *rfaR; 
Rjff ftft RT% 1 R»TR RTftnpTTir TFT RRT WURlPifl R?t TO 7ft 
tpptr. lirf i 

3. TtR^R RpT f*'n 1 T*n PpRT JTTT i'TlT TFT 3 do 11 ?; RTR 

R^^t TftRTf ^Pnr RF TOTT f tftr TRIFR RTJFTIR TFTRTOT 

11 qf* 4 Hr *t Rt * rtTstr jpjfe $t $1 

4 wft -JPTITR % RpTRIFT % pTCf RRRR RT^R W it it 

R RRFpfFT ffit fo RfTR»5R % RpTR TR wfe^RRT if W3t- 

frjfftF TTPTRTR Tt RRTTJ fS 1 I Rft RTRTR R7t TTtRF FT^ fiTtr 
Ci R^RT ^tRt t ^ *TRWT TTT TR it ?t fip RR 

q ftfiR R |ft tRTtt f% RR? TT ftRWr RPft TWT ^ RRrf Jf R | 
qf^RTfR % TTrSRt ^t vlaE'n FF R^t TR 5R it ftifRRT ^t f¥ R 
ffRF R flTRf *twTl OT14I RT wft'RPT TFTTR R Tl% I ^ RRRR 
eft tfl% it ^RR Rt I 

5 , Ttrii «tr ueieyR w^t ^ ^ RRRR RPeRtfr ^ 

TITHR SFT RtRTTt ^ fert TpJRR R f^F ^ffTRTRftT RSRt RTRTR 
TtrrfRR R ?tl fRRTR TR% Ps RR R* ^ Rft^R % 'HRTRRR 
gruTR 4t T ft Ri ^TgR Rrtit Rt rt trt i 


6. err? aftr tftffr TRTiff R?t (|it rt^r RTfWif RftRf^R 
R fRIRT RTR, Rft RIR5 R 5 Y rT lftJTF T fW R ^RT !ft I 

7- fRRffitR RRF RRT R®*ft RRT Tra^ft TPTTR ^t 

RpTRTfR ?fr *RFRT IR RTF (ft P(T fiTRR RdTTR RT Rf?FR THTTR 
RR^ I 

RERTR —IX 

8. ^r florfar % RfYPrrrt 1 nit rtf o % tpjrf rr fRitrf 
Rit, ftpT F fRjft RtR RrmrftR & TT^ RFY fRR RTR-R^R I 
PlTRT RTRT RTfipi I R^ Rt RftRtfRR RFRT TtTRWfT % ft|T fY?R- 
TTTFTRT amt % RTTRfRTRR % Rttfc oR TPpTRR it RRt RRT? | I 
R3 vft fraffirR (VoT RRT ? fRT RRtRRPTPf RFR TTfli4>i^l JTtT 
TRJRtfRR jff, sftr ftrfWR RT TT'RRT RSftfTR RpR%<f TTF RR- 
Rtf?R ft aftt ftrftjR RT (PTRT 'f^ttfR «ftf^R STPlj fRRif 
fFft RtR ^ WTTRRT it TttfHR RRt ^RRTTt V* RftRTR RRfljR 
ft Reft RIP WnRRT * fRjft RtR TTT TTO R RRTRRT RRit RRTRRT 
ir fRR jflRT, Rif RTRTRR It fr f ® Rif #RR RRRRlfai fRSIwff ?T 
RTRit RIjR RTd ftRf Rnt fRR% TR fR*TpR % RftftFR 1 ^t 
RTF 9 Rft RRR RR R RF% *f gfRRT T$ I 

1. Pr?t rIr it rft4 rr rrI rttr! ir ?[ ift r? ^r^rr 
T fR Muirifl Pli RT? TfRlfijR RRirft RRTTR PwF*i Rft RRI Tt 
fpr T7? 11 R RRR TRPTRT R?t Rt-ffiRI ®RRRRT it itR «T^ ^t 
RRT RR TRftRRt TFT {^TiflrR RR RRRfpRR 5? aft R?i'P ^pF % 
falf RTFRrrft ft I [ 

1.1 RtRftRT pftT F RRTRRT R^ffR »RRRtPtr: RRRRt R? 
TFtft 7RTTRR RPPRT ?t fRR IRW^RT ? RR it MRtR Rtit Rt RTTR 
RfWTft Rft FftRRlJ ft I 

1.2 TRtRRT % f*TH RnTRt4l ®R^R R? gPlfiRR RFRT RTf^tf 

Pp R*ft FtRTit Rt fFTRt RtR it TNfRR I RRpR «R it ITfirflSTR 

ft, RTpP RRT4t RR it RRRpRRR RpPRT it RTR ? ( 

2. Pr^RRT «fR it RIRRf ?[ f*F ? 3fR RTT Rt *RRTRT ![ 

ftTR? TFT RtTRT TJTSTT RTHT Rft TtRPt, ffT RF? RT RRT RF? F 
ftTTfRR *4tRRR TRT eTRT fVRTTTT R? R7ft f-R ? M H FFR. 4fT, 7ft 
fR ftnpR Rft TRTRCR Ritft RFft Rft tpR RF? Rft T^PffrRR RF R% I 
fa?RRIW R i aWf Rt TRRR RF? Ppt TR RTRPT RR 1 

RTR ftRt I 

2.1 nefa «rmr % PtR^hior rr rf? rtr, rr% a r omR 

RRTRF R RWt TFT RRTTR R- RRRRR erftRff RT Pt^T 

$1 

3. TR 5PPF ^ fWRRTFTRT ?Rff fft RtR R# RPJRnPR if Rf 
RR VRwtRiH sftr RT RTRRR RllfilR 7ft Rf 5^4ftRR RFR 4l 
fttpr WIRR4R. ! ftp MRRTFTRT »fRT pTqePT if 7# RR f I Wr- 
RTRTRT PTRRR af»ft ? RPJRRR R rK if, Rf RTRTpW RFRT ftp RTRTT 
RTT RTRTR TR ftStpR ^ «^RF ?, TTpTTfRR Rft f I TTJStTFT RPJ 
RFTt % fR’t TR HWIR RTT Rfrftr«3TI RPj; ftRT I 

4. d'IMiU-1 % WR 9. 3 if Ptfte JToPftTRTTRT Pf%Rut 
% Pru n^RT inn tr rtfitt % rpirr ^Ptt Pp mi rH RRMt 

RF 1, 2 RRT 3 % TPRTRT^RR fPft I 

4.1 RftTRTRR ?i fal* RTFTPft *rPF!T *PJRT ?? it RTTRUfl 
? sflRHM RRTRITT RTT^ RR WIR'RRi Rft ftuT Pp t TFTPft RtRRI 
RRTFR 4tf 7ft tft TRif eWfRR ft, PFTftrPfR U-jHR ffq I 

(Rl) 7TR R^ft RF FTTPTR ftTRT ^t ^ TrH RRFft R!T 
ftftRFR 
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pftftnjt qp q^gqtpqp ft yi qpipif qfft iron % ftp? 
wrftra 1 


[«r ir TT— 3(ii)] 

(nr) 17ft wwb ft, atpip ft Wnampf pt fttftrofai pfapi 
if qftqqq % pip?t if wat pt 5*; fafp-.Pi 

(p) ftrffps qrraprpr it wmx wt fV rpft jttphtp pf) 

«t-i) in ir qrfpq ?i 

4.2 pa w % qfVftre-III ir fq^ppsTmiM % mtjtrp 
*f aft 4,-Kt ft jfts pm 1 

5, irfETgpqr % j t i p pi -I 9.3 it afwftra qptn- 
pmufr % w^ftqp % ftp? mftmft f c?p 4500/150 nrfp 
25 <?p t? <fr crp pmqp nw nr pppst w^mff qft m ir w 
prctPr mtiftr pftVp PTTpjrr-TTtn % pfappm % mlrr ffq pstp 
rrrftrTTfr nftwr % ftpirmif qr pnrrfrq 5m 1 

e. '‘firftrer PfVftror" pt 'RfPit’rr qft qp pf£r$ppT% a wa -I 
% pp 9.4 if fiipc pp if tp% f aq?p ir srfmpm % ftp? 
nrn<T‘ff «pftp m ppt wftr wm iwWw iTTftfftra 
p«rt ^trnrr? sftrfap pbrr 1 

e.r *mtw (0) if ftrfqta airem if nan mfirmt pf 
5 t*$P qRff % ftp? <rt wc pt jjppk? wft fftfti 

6.1.1 t?p *nftnn: tftt mm sftram if ftrmftrf^r trftpftra 

fftft; 

— OTrpnrrftpm 

—• pftrp ftp^rff pt amrf?t jt? ftrftrqfar srftnrr pt fppp'p:— 

—■ snap pqvwrwqr ftFjwt % ftp? rftfftr pt Pfara ifa 
ptftirqf qp ftrartp tapap pr-fprfr % ttpt, 

— 5® wtwrwp ft'tm't qft nrrr^firfer rnf.-arm rftftra «ft 
qijm-T qa qrWtsjrp tfh; qtrtfiCT % pnr aftr % ftrc? 
srrnrr.Trr ft fffjq % ftp? wtwp $ thftsrpiqqp 
praaf tt ftfpif ftrrap pt wara fftni 

6.1.2 tt>t pt jprnpr pt 4 qft qtftr ppt pp-qtp nr Prjqp 1 

ftrfran pt Swr-ntwr/nr an fm grrc far (3) nr «mfar 
ppt ft trar pt ftrfn qrr (4) % waif Ppfti wr 
ft Piff qrrrJTtrr nr f rnr anr, nf'w TTnfnn aftm ring %t 
pmppff m wiffPT ppp 'ptpt qfpi^ 51? ppttcp if farm 
Ms'f fftrr 41 r?,ft 1 

aha Jrrftrrriff Pf n* ftrmr qnar fftrr ftr itw. n p^fpfsrani 
ftp? 51? ftr^ftrn pot <nt n^ pmrff faftwa «m pft 4 fk if 
pr4 irtp rrnT# qr «ft pftrRT sipp nrftq ^ rfnftm fOTatpf ^ 
htpr: qr Jprm qnr$i 

pramftrqprq 

qjftrj^qr nf t^pt fe pqif^rrrr qpjprn <nr% qjprnr at ^qr 

ftraroff % amm an Ji 

— WPpfm prffqm (c?nnqpr) * 9 Wf qr? ftnt^OT xftr TT<fff 

ftrftw nrq fnirm <rmm |i 

— XTTPfWPPqf P fWTTJT 

— srtqr Pipftppr ppp qr ppfrqnr rffpnff qff mpar 1 

— qq.Wrftr qfk ami? % ftp? mqqr qff *nrnr (ftr^ftp) 

— pfppfnpqftpqrqpr 1 
2498 01 / 94—3 


— f® qjg?ir nr ftrirpi ftrafn pipk qpftr ftpftr ^ ftn? 
pftftr p^ftfqp ^r snfp qrtqT prpvnqi ^ 1 

q^pin f ftrnkn ftpj 

n^ p^ptnn ftfPTqrprlJ ftp PTif pi qnrspt ftraftwr 

ftTKTftrftrr | 

piftp prprrpn praftap qp ppt ftrp^ ptfr nnr^f pp rftftt 
w?r | wrft pftpftm ftpnT atnr at ptp pwtcp if ^ft fi pp 
fpqftr anmff aprV affr anff % 1 at aftra aprrqp % ftp? ftrer- 

TTaftr ?t, ^p% pppqp fPPfiPT, qtnrp pVt: ftw prft «w 
nr prwtq pfqammff trppftpqr rfm pt rfn ftt 

Pft qr^f pt Pf qp ftqqfppf CRT PPP qjp S Pft PPtft 
pfrppi qR% qftr <pftprf qrt jq q?r% praftTPim rjppf Tt 
ftrpprp qrqit 1 1 

—qp fair Jjqp nr ftrfttn fti 

— prtt ftrtlpp ftpftrp #pftrpr wra-rft qprpfaqr, ptfrPoP 
rrtift pTqrftpT t?qt Wpp: r?q pprrq— 

— ppppp ftriftra aftrmfftfif qpflPT^r *ftq pppip ^ ftwftt 
% ftp? ppriTfaw ft PVt ppqp wppp pt? i 

— ttqrrfrfiiTPP pt <pt 4 qp Fraq ^ffpp pt ftwrp qx ppppp 
qpA sfk qtHf p aftpR % ptif pfftt vt qp^pnft W 
qit< |pp mrftqp nt fp fWqp jttp Pt pfqft’j ftfqpp 
prra, tPTRq f^prr afftc ptpt Pmr 4 p ftntTP ft pqpftftt 
qpprft «?p ipftq <f$ vffirpiot Ptpt ppm ft aaJ fti> 
prft p«cftmr rjqpr qp qftpqp»s ft aftt pppt pptp 
P f gftrftrap qrqif % fpi? fpPTPPt 5 fp ftffta aia W 
fippfira pftPT ^mrftp | Pft Ft qpr if t£ftnrm p,pp»w 
n ft Pft ^ pfrff % pprf stfp qrq iftft prffr? (qtntp) 
»rot, amiPP srftpn pt pftfmifq ftpifq 1 

2• ppttppt ftpqp: 

—ppt yptiw ftr^p % rftnf if ftpr ptpt prfft? 1 

-- tjpp (fit pwr ptp, pppp ptm fWrfq ) 

-- p'qppt pp sfrro -.TPTPftrP ftrsfpprr? pp (ftp, pqp, ftl, 
firpp t? q^gi., qt.»?. ftpiftt) 1 

-■■ pptpp (fir ptpp, ftjiftP'.p, qftqftqrrp, qftqmr, b[pt 

^PT fWTftt ) BfftffrPfq pp 1 

tPRp (fit PTPpq, qjpr, qfqpftra ppjpuvp) 

-- ppfp p ftrarapp^pT 

sW«p qmt ppj fir (wt qftmirtr sftq pp^ q?^r qft 
trrftu) 

— Jtptn f ftm? pt%p 1 
— ^epr fftrp pt qpTPpfp n iq q w i pt ppj; fT 1 
3. ptfVa pqptp qft qfPiP— 

fttftpq prapf .7 pqqftpmpf ir ftriftr pp ^ fin? fit t ft pTPp 
jtpot, PqPP prfp pppppt % pfqpqftp ptf f fpr? pqqtp % 
qftftftp qp ftrprt fprar ptpt Piff 1 ? 1 
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{Fart n—S ec, 3C0f 


4 . Yrofro tt f#nW (3rrm jrPm hr 
TOrnm ^rr tojvtpt mft Tprv nfr tfrfr m to# ift «n*ft 

WPrf Trfljv to# «mr 9ftJn«V9rt# # wn 9# ^ # 
r£vt# ?pf fartY, ipPT, qfvn, throw w ffrxw tt wfav wpttt 
Pm «rm HTf^ twrr wfar wtHwf % rrt f#*j?r 
9 hi jppjtt *t%i 

— urN^ Pm tmt tff% n i 

— mhfftr rtf rr(tnv wrrf % iff* 

— a ww , wi rtf Whmtt 


e. 2 Jrrita vfyw *ftr fvptrc # Ptftrw wfi ft vf* ■to# 
$ irt irf^v to> # tot# fa<j RwPr wn ^rRfq i Prtro 
Vpt VHtailgtil afa irf>rf*ifir^f 9# totY # tot# # fan 
■rom mt nr vtf imw 1 9 # to to# m to# vfapfa ptt 
ft $iw tto H rotht 11 

R* # xrfm vft 41 # TO ft # Pttt rrdT fijqqW mtn’fitr ift'lt 

ftx R9? # TrfaHf *n# vfa Hrcrff # pw fvtfw smircfr ttfj tfpft 
TOnproRr WWftw *n mv cRnrn T\i: ( faf&frRr) vWf 
# wr # 9nfr wr# W i4:r. gwrsrm to##: Prtfw wnfarfl 
ft Pfprr mrfhit tftx tfMrm f wfamv % 9 Ytm 
tot# «m>n ^71 


— nfw % 4T*fV 'ft#! 9# TOTJTTT (TO* TTTW ft TO!#» 

ftwr *r) 

— rmfrw umw (Muffa tnm firifo tfrr imn vt) 

— <3rmr ft irf?r (rfi-<jto 4 ft tfqrror *%*) 

— w«® tot «p* »W tt i«mT>r (in wfro/TO #fTO * 
ifa) 

— wErf fit firawr ft wrpf Prfw 

— WRiTT %T 99 P»B 'PlfwT'F 


— * tr# w«n ffro i 

— mm #*tt «fh frorw xtf i 

s. *rmf# wrf ft jfe.—tpj^r ^r# 44T# 
* qmrw, (ttmir #?t * tfkt*r, 'arrrf ^F»«r ft* 

ortft jfte «irWF i 9 #f tft wjvr wri 9 # 1F99 # ftrtj 

9 flf«TO 9 f*ftf tRT 'iFP’ITO (ftrrr I 

e. 9 ?r| <ft 9 nro #*k fwirT mr ft, % w ^w ^n f 
9 rr srif# Jffew »n# Fifv ♦ »*T #, 9 Ptm 1 

e, 1 m^ 9 t TOffn 'irw # rttif tfwrfiftT #trpirft>r, 
in oMiTit pwf^nr 9# ^r?i # i»rr (w# ttt*t 

?m 9 r*^fr winift wn toi frok * 9 Hpt #vz 9 ft ft ^fr 
<fr irfwtfwT ^wy 1 

Ifff wfw^PTT # TWTFWf 9 # drf# <m>A wt# #»TTfVi 9 ?rrt 
»ftr wpw 9 i 9 T# fffwfro iffif 1 ^jto: fcvtfwfwrt # # 
H 9 T|jyifT: 

— wqrn* 9# *rf#nr 3?ror # rfW # mft ^mnfy # f#*rtfr 

(»mr*> *ftx rtfmw, ?rm«f) <mfav nr 
#ifS 9 t 'm# 9 rfrof#?T si<r t 

— tPpf wnnwr *rr *f# 9 r wrrwt, wftfn vmvt wt 9 W«ff 
wire # *T9t®#nr wjtfKT* qvw # 9«#f»r9f prm 
wrtwfcr TOmf wh ?iwt 9 r 9# htst vt tftPnr Tf»n 1 

— OTt®#yir wmPTirT fWnr <m# ut # 9 #f 
tiro (#myf# 4 *i) ftfw wtc tottto 

% ^ Vt 9 nT 5 lT 9 f f T # 9 nff 9 ff 9 t®i#iT TT% ^ 

9 TT TO# 9 Tft 9 # TO^f # TOT# # ftr^ flftRTOT firTOT 
VTTOTT ^ I 


7 . TTO7*f # hr?, ^vt ^v»t firw 

9wff # f#*Jd # f»p^ *ro?rft4r frftpff <y T»p<Tr-T ^pi 

| fTOTfWWF M<r rt sriftir w «jf#*rr*ff # ftn; ^ntrim 

«»4 nf% wk jtm, jpjto % tor <rt wio trm nmr^ 
TO*-> I KRTRlfT* f4?T tff^TR % f#R fraftT T< fa" amfil 
W$W STfR 9tT TOT «rfR4r TO # TOTOI aftx TO? # 1TOP» 
# #n TOfipT, I 


9VR — 1 

to? % f*nvt <tt imfhim rnnrTwxrt w/f V? 


x 4, 4,—- 

*t ttft 

I I 

4, 4, 

WT titov 'X>wr # f#'; 
ipf fVTOH TOt»ft WT47TO # 

■l- 


'i' 

vrws, srfinfpRT 9 t vnrr 
# fvT'T »"irrrRT-F 

t 

-- tf 

—»-TOtto «iR=rr ( + ) 


5 PR—2 


iprr R5 to? toipt fr< w m (#*114 %nr 
4, | 
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s. toe it s?srs i fan farsfafas TOtsrf it 

mpft: 

sf sijmits tm i rfas farff * s?sts * faq stsfws 
(jHi 

— S? ^ftnr ’VT J TT fa STTOT itT TOSfcflW ST faq 7pS« 
SSTTOTtit WW TOq *mr % fa*S TO *, Si* TfTH it 

*p:sTr * fan wrsrro fairo s?ste *t toss* faro sm $ 

sfrr ES TO tf faiTO STS ^WT»T f St TOTS ST rifatST 

% *s srs s qwrr srsr iTT it{ tot, tots it sfasr * 
fait it srs* s?* irr to *f*<renr stsf it nsTTTSTqsT i 
is** rfan f*rj ro ssfrEfes itr fTtrws it ’P rqlP s r r irr 
sfswrfos faro ronst i 

rrjTO—II 

irons f^jwf ro suf t ifas *ftt sfa i fansfrrsTss itr 
rosfarss tost i 

iTC Pnj it Jnrosroit ssr* % faq erfas sritifts 
its >^fTOr s fafasrs ssrit trtrw rjtsr i ?s stssr it fasrftw 
to* i fan* farnfafars ntsffafasf it sirrs sre* it faTOfaw 
it ®rrcft J i 

l. ht*v error fa*n isrs iirc itsreif fafas srff i to 
ssrfss it TO'ft i 

tot frofirs to it iro fa^rt i srs ?T* t? sro 
stsreff nr fafatfss i?* is? in eftron Ttro^«rr i 
i fan rr^ihr tft* nr? seitsi it effarf it >jsro 
roWt is? itrofas st Stt.iTtt it surfeit fa in fa»j 
faiTO * $: S? SSfnitfa STOTT faifas it Yft sit 
Tuff i StS Sflff ST TOTfol t I ^TT ^TStEe % TTO?TS * 

nftnftr.; $ to, tot, s?i effas iro, frort sfa sst4, 
^tw.tst sm*, st emiror ief* *rtir<rT ** ?f«ms 

ST ^toe iwiPr t 

50 sPtftsfvsf sf, itftnr tot to* i ftntsfism tot 
tots ire to* Pt»[ s? wrsnrp tjtsr li iraitsTsf it^eftrs 
to* i ftni ktts * t«t ssr t (iir ss.?ttott tot tto) 

i. isn rftrmrf it fsfis rim"! **srf*sfTOTT «mtsr i »rs 
fssfss stsv s^t fin «n* tf, (sftrf*, *rnr to st s*sts 
* a sr*srff st sPts f*f*sts sr*ssref; s^t isrfroff its?ns* 
i fin flrPrtr tWrft Ptssw <ts * stt srt* i 

3 . sfTWTss st spfafts itr wtsr fsfrtnr stssr srsr*s 
iroflp? i 

fsWfiJW TOE tfVsTif % TTJSTS it TjrfSTS TO* * f?m 
its iro ftiT^ to mrw *ftr rss 1*ftws sitsn srPrstrit 
itt *to*e fsn sn(* i s? Tnfiss sTJ.Tfwsf fssrpft it its*it 
st stsf st wf**w ssrftnff ss fssTs tsTiPrsnit itr srs 
isn f*»fsf % ^sists sft Pnf&TS sn* * sjrss fftsr itrsfss 
sns sss st ssr* i fsnTfssr nsis to^sti 

fssrrit st srs toto st sfssfrs fin s-n* ssfssrrst 
itr to tottto s.ff if*, its? snstssr t*st fs fssrrit itr 
sis i sftrsm * fsn lirssit s grot 1 st i 

jttsst rfsn fan st faSTHt itt sts * ferns fro s?srs 
1 st i 

— fasrrit SftT STfS its S*STI 

— fssrrit its sts srs it siit srf?n i 


-* fssrrit itr sts it it srnit i 

3 . sfss TOistTO '$[ sftrsTTS Prsr r it str srsf irersft 

|n farST SiqST i 

-- fssrrit iro itsTwf i 1*rs?r»rs fssrrit *uirsr * f*n 
sri* sst s? ftf* tot faiss sff ?tsr srftjn i fsi-rs ssrn 
rsr* i tsn itr rfsnf * ss* * fsn sfss s<{t srrisr( 
it srnit i 

— toe itstif i fafafrrs * ftrnn* *rrirrr fssrrit ^ 
istfis fan; srnsi i s? ststss $sr fat sts fsits<fss 
it* ST fT: sfss Tiisrf sft smit I 

sits fairot Tfro fa»? st sj sp r its its sfirs ss * 
r?it sTf^n srftt isms fast fatit wsrtw i fasnit i tto 
stn i i 

— s£t TOisrft st fin sfss TOfassf it ti sPsss *n sro 
stst srfim i 

— rssnit i Pro ifTfsT fin sn sft sfars srars itr 
srisTfr siftrs to faros ijtsr srfan i 

— tots i f«n fafists * flffrrs sPttt sfsffss ?t* ro it 
sf srisrf i 

— farfTO sfs*n srif TOfssr smsr i 

sfafanr— HI 

rsi sts itssr to swrss: 

rsi its itssr ststss s? ^rfkj to* i fsn srsTTs 
| far sstssrit is * sri £t T?r J i sj sjsrrftT its sifs 
itr sfaisr it faMfis sr?«ft i 

JTSTSSTit ssftrff i ssrss ssrn sn* fro*ss, f*r*ss 
st wfs n* sn iTO faejsf it sf>ss itr sit* iirrs ro 
s?sr* sn fariror, iircs i sss srorfas ftsf* i iters 
touts, faros ss *rtr tots it sirsfas wfts sftsfss |t 

srsiss ssrFssf i: silsit i itns Prttws, #tst, im 
irsTif is i to,* it situs % fan, tois i fan sfss sft 
srs itr str«J nwiit i sss s, rst sts stssr % *«r itr 
ssi wftfan it sfasfas ?t* i 

sw is s ?s sis it ^ n^st fat rsi nfa stssr i^rfas 
itifarft i srs srstfas it sit 11 

sftsis i fatsfafas tot?ts sfasfatt fan sre(*: 

-- ai fS T S ssrsrrff i to* srs st tots i sfrsts ('iire* 
srsfaw, trfTOr totow, itETn xflpt sriss itr swl) 

— ifan, irrm itr faros ssesisf * sfrsis i 

— ssifasT i trim if sftsis i 

— tots i rfan * TOftrs it{ s?sts it srffa i 

w?t it siSTSsr ?tsr sfesTsf it ssfat it srnit i 

sr?t it stttto ?tsr rss faftws stssr s*e wfa*w % 
fan-sfro srs to it nsst srm it srnif i 

«r?t ro is z frfaifas ?*st s?t st fassrsfaif * swtss 
to* err i ftronfasr stnst i 

[TOts i; 6/2/94-t rntn^iitl 
ere. ssc ftce, sfss 
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MINISTRY OF COMMERCE 
ORDER 

New Delhi, the 1st November, 1994 

S.O. 735(E).—Whereas in exercise of the 
powers conferred by Section 6 of the Export 
(Quality Control & Inspection) Act, 1963 (22 of 
1963) as amended in J 984 (No. 40 of 1984), the 
Central Government is of the opinion that it is 
necessary and expedient to do so for the develop¬ 
ment of export trade of India that Fresh & pro¬ 
cessed Fish and Fishery Products should be sub¬ 
ject to in process quality control to export. 

2. And whereas it is necessary to maintain the 
highest quality standards and stipulated health re¬ 
quirements that would empass the standards pres¬ 
cribed in unified Directive No. 91149393 |EEC 
dated 22nd July, 1991 of the European Community 
and the HACCP of United States of Amreica etc. 
Quality assurance standards of Japan etc. 

3. Whereas fish and fishery products freshly 
caught arc in principle, free of contamination and 
micro-organisms; 

4. Whereas however contamination and subse¬ 
quent decomposition may occur when handled and 
treated unhygienically; 

5. Whereas therefore the essential requirements 
should be laid down for correct hygienic handling 
of fresh and processed fish and dishery products 
at all stages of production and during storage and 
transport; 

6. Whereas it is the responsibility primarily of 
the fisheries industry to ensure that flsfterv products 
most the health requirements laid down in the pro¬ 
posals; 

7. Whereas it is expedient that this control 
measures should be introduced to guarantee the 
uniform application and to ensure smooth opera¬ 
tion of the proposals, the measures should apply 
in an identical manner; 

8. Whereas provision should therefore be made 
for procedure for monitoring to ensure the above 
based conditions of equivalence; 

9. And whereas the Government nominated 
competent authority should ensure the effective 
compliance of the quality standards in the coun¬ 
try; 

10. And whereas, so that account may be taken 
of particular circumstances, derogations should be 
granted to some establishments!factory vessels al¬ 
ready approved under the erstwhile S.O. 1153 & 
11^3 (A) of 9th April 1988 so as to allow them 
time to adapt to the requirements of this notifica¬ 
tion; 
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11. And Whereas the Central Government has 
formulated proposals specified below for the said 
purpose and has forwarded the same to the Ex¬ 
port Inspection Council as required by sub-rule (ii) 
of Rule 11 of the Export (Quality control & In¬ 
spection) Rules, 1964, as amended in 1986; 

12. Now, therefore, in pursuance of the said 
sub-rule, the Central Government in supersession 
of the Notification of the Govt, of India in the 
Ministry of Commerce S.O, No. 1153 & 1153(A) 
of 9th April 1988 and the subsequent amendments 
thereof of the above S.O. relating to Fish and Fis¬ 
hery Products, S.O. No. 862 and 863 dated 12th 
February, 1983 relating to Canned Fish & Fishery 
products and S.O. No. 952 & 953 dated 30-3-198 / 
relating to Frozen Clam Meat, hereby publishes 
said proposals for information of the public likely 
to be affected thereby. 

13. Notice is hereby given that any person who 
desires to make any objection or suggestion with 
respect to the said proposals may forward the same 
within 45 days of the date of publ'cation of this 
Order in the Official Gazette to the Export Inspec¬ 
tion Council of India, Pragati Tower, lithe Floor. 
26-Rajendra Place, New Delhi-110 008 in writ¬ 
ing:— 

PROPOSALS 

14. (1) Fresh and Processed Fish and Fishery 
Products shall be subject to quality control prior 
to export; 

15. (2) The type of quality control shall be in 
accordance with ihe proposed Export of Fresh & 
Processed Fish and Fishery Products (Quality Con¬ 
trol & Inspection) Rules, 1994 as set out in the 
Annexure-I appended to this Order. 

16. (3) The specifications as set out in Sche- 
dule-I as appended to this Order shall be the 
standard specifications for Fresh & Processed Fish 
and Fishery Products; and 

17. (4) Prohibit the export of Fresh Sc Proces¬ 
sed Fish and Fishery Products in the course of 
International trade unless they are produced and 
manufactured in a unit approved by the Export 
Inspection Agency established under Section 7 (i) 
of the Export (Quality Control & Inspection) 
Act T963. 

SCHEDULED 

19. Specification for Fresh & Processed Fish 
and Fishery products recognised as per Section 6 
(c) of the Export (Quality Control & Inspection) 
Act 1963 shall be— 

20. (a) National standards of the importing 
countries; 

Or 

(b) Contractual specifications agreed to bet¬ 
ween the foreign buyer and the exporter provided 
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the same is satisfying the health requirements of 
the importing country; 

21. (c) In the absence of (a) or (b) above, 
the minimum specifications notified in this order 
as Appendix to this Schedule; 

22. (d) In the case of any Fresh & Processed 
Fish and Fishery Products for which no standard 
is available at (a), (b) & (c) above, the standard 
formulated by an Expert Committee consisting of 
the following members shall be made applicable:— 

— Representative from Export Inspection 
Agency (Convenor). 

— Representative from the Marine Pro¬ 
ducts Export Development Authority. 

— Representative from the trade. 

Appendix to Schedule-I 
SPECIFICATIONS 

I. SPECIFICATIONS FOR SHRIMPS|PRAWNS 
(a) General.—Appearance and colour shall be 
characteristic of fresh|freshly cooked shriraps|pra- 
wns as the case may be. The material shall be 
reasonably free from dehydrat on, discolouration 
and black spot. The material shall not show any 
sign of deterioration and shall be free from off 
odour and foreign odour. The texture of meat 
shall be soft and consistent and shall have chara> 
t“rist ; c flavour of Fresh|Cooked ShrimpsjPrawns. 
The product shall be free from extraneous matter* 


(b) Bacteriological 

Fresh / 

Chilled/ 

Frozen 

Ccoked 

Boiled 

(1) Total Plate count at 37°C p;r 

10 ,00,000 

l.CO.CCO 

gm. maximum. 

(2) E. Coli count per gm. max. 

20 

Nil 

(3) Coliform by MPN per. g. 

Less than 

10 

Less than 

10 

(4) Coagubse positive staphylo 

100 

100 

coccus per gm. max. 

(5) Salmonella & S. arizona 

Negative 

Negative 


II. SPECIFICATIONS FOR LOBSTERS OF 
ANY TYPE 

(a) General.—Appearance and colour shall he 
characteristic of fresh (freshly cooked lobsters as 
the case may be. The material shall be reasonably 
free from dehydration, discolouration and extra¬ 
neous matter. The product shall not show any sign 
of deterioration. The product shall be free from 
off odour and any foreign odour. The material 
shall be free from extraneous matter like sand, 
dirt, etc. The material shall be free from eggs un¬ 
less permitted by the buyer. Lobsters of uniform 


site shall be packed together. Texture of the meat 
shall be soft and consistent. 


(b) Bacteriological 

Fresh/ 

Chilled/ 

Frozen 

Cooke-'/ 

Boiled 

(1) Total Pit te Count at 37°C per 

5.00.CCO 

l.cc.tcc 

gm, max mum. 



(2) E. Coli pnr gm. maximum 

20 

Nil. 

(3) Coliform by MPN par gm. 

Less than 

Less than 


10 

10 

(4) Coagulate positive staphylococcus 100 100 

per gm- max : 



(3) Salmonella & S- arizona 

Negt tive 

Negative 


HI. SPECIHCATION FOR CEPHALOPDS 
(CUTTLEFISH, SQUID, OCTOPUS ETC.,) 
AND THEIR BODY PARTS INCLUDING 
ROES. 

(a) General.—Cephalopods of different varie¬ 
ties shall net be packed together. Material of uni- 
from colour and size shall be packed together. The 
p.oduct shall be clean and shall have characteris¬ 
tic appearance, colour and odour of fresh]freshly 
cooked cephalopods. The product sha’l be reason¬ 
ably free from dehydration discoloura on and ex¬ 
traneous matter. The product shall not show any 
sign of deterioration and shall be free from off 
odour and any foreign odour. The texture of meat 
shall be soft and consistent. 

(b) Bacteriological Fresh/ Ccokec'/ 

Chilled/ Boiled 
Frozsn 

(1) Total Plite Count at 37°C per 5,C0,<C0 l.CO.CCo 

gm. maximum 2,00.100 

for products 
meant for raw 
cons rmpt ion 

(2) E. Coll count per gm. max : 10 Nil. 

(3) Conform by MPN per gm. Less than Less than 

10 10 

(4) Coagula te positive stapbylo HO 100 

coccus count per gm. maximum. 

(5) Salmonella & S. arizona Negative Negative 

IV. SPECULATIONS FOR BONY FISHES— 
WHOLE, DRESSED, FILLETS OR ANY 
OTHER TYPE 

(a) General.—Fishes|Fillets of uniform size 
and colour shall be packed together. FisheslFHlets 
of different species shall not be pacl ed together. 
The products shall be clean and shall have charao 
teristic appearance, colour and odcur of fresh| 
freshly cooked'fishes. The products shall be free 
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from dehydration and discolouration. The products 
•hall not show any sign of deterioration and shall 
be free from off odour and any foreign odour. The 
products shall be free from softening of texture 
and any objectionable extraneous matter. 


(b) Bacteriological 

Fresh/ 

Chilled/ 

Frozen 

Ccoked/ 

Boiled 

(1) Total Plate Count at 37°C ptr 
gm. maximum. 

5,00,000 

1 ,00,0.0 

(2) E. Coll per gm. maximum 

20 

Nil 

(3) Collform by MPN per gm. 

Lest than 

10 

Less than 

10 

(4) C'agulaso positive staphylo¬ 
coccus per gm. 

100 

100 

(5) Salmonella & S- arizona 

Negative 

Negative 


V. SPECIFICATIONS FOR CRAB AND CRAB 
MEAT. 

(a) General.—CrabjCrab Meat of uniform col¬ 
our shall be packed together. Body meat and claw- 
meat shall be packed separately or as sandwhich 
pack or any other manner as required by the 
buyer. The material shall b; clean having charac¬ 
teristic appearance, colour and odur of Fresh! 
freshly cooked crabs as the case mty be and shall 
not have deterioration, off odour or any foreign 
odour. The products shall be reasonably free from 
dehydration, discolouration and objectionable ex¬ 
traneous matter and shall fce soft and consistent. 


any sign of deterioration, off odour or any foreign 
odour. The products shall be free from extraneous 
matter and shall not show grittiness. Texture shall 
be soft and consistent of whelk meat shall be rea¬ 
sonably free from shell or shell pieces. 


(b) Bacteriological 

Fresh/ 

Chilled/ 

Frozen 

Cooked 

Boiled 

(1) Total Plate Count at 37°C per 
gm. maximum. 

10 ,00,010 

2,00,CCC 

(2) E. coli count per gm. max : 

20 

Nil. 

(3) Coljform by MPN per gm- 

Less than 

10 

Less than 
10 

(4) Coagulase positive staphylo- 100 

coccus count pergm. maximum. 

ICO 

(5) Salmonella & S. arizona 

Negative 

Negative 


Note : The Whelk treated with hot water for removing the 
meat from the shell shall be treated as raw. 


VH. SPECIFICATIONS FOR CLAMjMUSSEL 
MEAT. 

(a) General.—Appearance and colour of the 
product shall be characteristic of FreshjCooked 
Clam | Cooked mussel as the case may be. The pro¬ 
duct shall reasonably be free from dehydration 
discolouration. The products shall have character¬ 
istic odour of fresh|cooked clanii'mussel. The pro¬ 
duct shall not show any sign of deterioration. The 
product shall be free from off odour, foreign odour, 
sand (grittiness detected by chewing) and objec¬ 
tionable foreign matter. The texture of meat shall 
be soft and consistent. 


(b) Bacteriological Fresh/ Cooked/ 

Chilled/ Boiled 
Frozen 

(t) Total Pit tc Count at 37°C per 10,C0,CCo 2,Oo,CCO 

gm. maximum 

(2) E. Coli count per gm- maximum 20 20 

(3) Colifcrm by MPN per gm. Less than 10 Le*s than 

10 

(4) Coagulase positive staphylo- 100 100 

coccus per gnt. max : 

(5) Salmonella & S- arizona Negative Negative 


Note: 

(1) Crab dipped in boiled water for the purpose of extracting 
meat shall not be treated as Cooked variety. 

(2) Cooked crabmcat shell be prepend by boiling the evii- 
created and cleaned crabs for stfflcient krgth of time 
make it fit for direct consun ption. 


VI. SPECIFICATIONS FOR WHELKjWHELK 
PRODUCTS. 

(a) General.—Appearance, colour and odour 
shall be that of Fresh!Cooked whelk as the case 
nay be. The products shall reasonably be free from 
*ehydration and discoloration and shall not have 


(b) Bacteriological 

Fresh/ 

Chilled/ 

Frozen 

Corked/ 

Boiled 

(1) Total Plate Count at 37°C per 
gm. maximum 

10 ,00,000 

20 ,00,000 

(2) E. coll count per gm. max: 

20 

Nil. 

(3) Coliform by MPN per gm- 

Less than 
10 

Less than 

10 

(4) Coagulase positive staphylo- 100 

coccus count per Em. maximum 

100 

(5) Salmonella & S. arioona 

Negative 

Negative 

Note : Clara/Mussel treated with hot water for epenirg, the 
shell and the meat then picked shall not be netted as 
cooked/boiled variety. 

VIII. SPECIFICATIONS 

FOR 

PRAWNS 


(SHRIMPS) CANNED IN BRINE OR 
IN ANY OTHER INTERNATIONALLY 
APPROVED MEDIUM OR DRY PACK 

1. Raw material : 

1.1 The raw material used for preparation of 
Prawns (Shrmps) canned in brine shall be fresh, 
sound, sholesome, properly clearned and the 
from entrails. 

1.2 Only refined salt conofnning to 
IS : 594—1962 shall be used. 
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2. Cans : 

2.1 The material shall be packed in suitable 
internally and uniformly lacquerred cans. The 
cans may also be lacquered externally subject to 
agreement between the purchaser and the proces¬ 
sor. The lacquer used shall be such that it does 
not impart any foreign unpleasant taste and smell 
to the contents of the can and does not peel off 
during processing and storage. The lacquer shall 
not be soluble in brine to any extent. The can 
exterior shall be free from major dents, rust, 
perforations and seam distortions. 

2.2 The cans after sealing hermetically shall 
not show leaking, panelling or swell. The inte¬ 
rior of the can on opening shall not show any 
visible black discolouration, rust or pitting and 
the inside lacquer shall be in good condition. 

3. Brine : 

3.1 The brine, if used shall be clear and shall 
not be discoloured. 

4. Packing and Labelling : 

4.1 Only material of the same species shall be 
packed in a can. 

4.2 The labels, if used, shall be in accord¬ 
ance with the rules and regulations of the coun¬ 
try to which the material is to be exported. 

5. Drained weight and size grade : 

5.1 The net drained weight of contents shall 
not be less than tire declared weight. 

5.2 The size count (Number of pieces per 
unit weight) shall conform to the size grade 
declared on the can. 

6. Organoleptic Quality ; 

6.1 The contents of the can on opening shall 
present a good appearance and shall not display 
any appreciable disintegration. Pieces from 
which portions have separated out would be 
treated as disintegrated shrimps. 

6.2 The surface of the prawns shall not appear 
slimy to the touch. The meet shall be soft but firnL 
and shall not crumble to granular forms when 
pressed between fingers. 

6.3 Tlie prawn pieces shall not appear to be 
pressed together and it should be possible to 
separate the pieces easily. The pieces shall be of 
uniform size and shall be clean and free from 
loose hanging pieces of meat. 

6.4 The materia! shall have the odour and 
flavour of fresh and cooked prawn meat and shall 
be free from scorched, bitter or any other objec¬ 
tionable flavour. 


6.5 The material shall be free from pale 
bleached colour with a greenish yellow tint indi¬ 
cative of pre-processed spoilage. The material 
shall also be free from any black discolouration. 

6.6 The material shall be free from sond, dirt, 
insect, hair or any other extraneous matter. It 
shall be reasonably free from bits of veins, shell 
particles and pieces of appendages. 

6.7 The material shall be free from any 
poisonous and deleterious substances. 

6.8 The cans on opening shall not give any 
odour, indicative of bacterial spoilage, shall not 
show liquefaction of contents and shall not show 
blackening. 


6.9 The product shall also confirm 
following requirements : 

to the 

SI. Characteristics Require- Methods of Test 

No. merits Ref: To 


Appendix Appendix 
In IS : InlS: 

2236- 2168- 

1958** 1962* 

1 2 

3 4 

5 

(I) Vacuumofthecftn in 
mm., Min, 

100 A 

— 

(il) Head space of the can 
in mm- 

5.0 _ 

to 7.5 

B 

(ili) Drained weight of the 
contents of the can, 
as percentage by 
weight of the water 
capacity of the can, 
min. 

64 B 


(iv) Sodium chloride in 
brine percent (W/V) 
max. 

3.5 C 

— 

(v) Acidity of brine as 
citrjc (anhydrous) 
per cent (Wyv) 

0.06 D 

to 

0-20 

— 

(vi) Aresnic, parts per 
million, max : 

1 _ 

E 

fvii) Lead, Parts per million 
max : 

5 — 

D 

(vill) Copper, parts per 
million, max: 

10 — 

E 

(ix) Zinc, parts per miH n, 
max 

50 — 

F 

(x) Tin, partsper million, 
max : 

250 — 

O 


* Specification for pomfret canned, in oil. 

** Specification for prawns [shrimps canned in 
Brine (First Revision) 
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7. Bateriological Requirements : 

7.1 The initial incubation of the sampled cans 
shall be done at 37°C for seven days or 35°C 
for ten days or equivalent combination. After 
this incubat.on, necessary quantity of the liquid 
portion is asceptically pipetted out and inoculated 
into thioglycollate cystine broth and incubated at 
37“ for 48 hours. The incubated broth shall not 
show bacterial growth. 

8. Coding : 

8.1 The cans shall be embossed with the mark¬ 
ings of grade, size, drained weight, name of the 
manufacturer or his factory code, year, month 
and batch of manufacture. An illustration for 
embossing the code in the abbreviated form is 
given below : 

T 5 X 
4 B05 

T5 stands for ‘Tiny’ packed with 50z. drained 
weight. ‘X’ stands for the name of the manufac¬ 
turer in the abbreviated form or the factory 
code, ‘4’ stands for the year of manufacture, and 
in this illustration it signifies the year 1994. ‘B’ 
stands for the month of manufacture (here it 
signifies the month of February) and ‘05’ stands 
for the date of manufacture duding the month. 
Tn case PUD material is used for canning, the 
letter ‘U’ shah be embossed prior to the marking 
for s : ze ftrade. For the purpose of denotine the 
size grade and the drained weight, the follow¬ 
ing nomenclature shall be followed : 


No-nencb ture 

Count/IOC firs. 

Abbreviftlon 

Col^sel (Supreme Jumbo) 

Below 8 

C/SJ 

Jutnbo 

9 to 13 

J 

Largo 

14 to 22 

L 

Medium 

23 to 36 

M 

Small 

37 to 63 

S 

Tiny 

64 to 102 

T 

Cocktail/Mini/Salfid 

103 to cbC'Vc 

CT/MJ/SD 

Broken/Whole & Broken 

No limit 

B/WB 


* “Pack having than 10 per cent broken pieces 
by weight irrespective of the total number of 
pieces in the scan shall be treated as ‘Broken’. 
Any piece showing less than 4 segments shall be 
treated as broken. 

(B) Drained Weight : 

Except in the -case of 4.5 oz. pack, which being 
the standard pack, the actual drained weight 
shall be embossed in oz. on the cans. 


(C) The month 
designated as— 

of 

manufacture 

shall be 

Month 

Abbrevia- Month 
tion 

Abbrevia¬ 

tion 

Januaty 

A 

July 

O 

February 

B 

August 

H 

March 

C 

September 

J 

ApiU 

D 

Catcher 

K 

May 

E 

November 

L 

June 

F 

December 

M 


IX. SPECIFICATION FOR CRAB MEAT 
CANNED IN BRINE OR ANY OTHER 
INTERNATIONALLY APPROVED 

MEDIUM. 

1. Raw material ; 

1.1 The meat used for canning shall be obtained 
from healthy, freshly caught, crabs of the species 
scylla serrate, port urns pelagicus, neptunus pel a- 
gicus and neptunus sanguinolentus. 

2. Cans : 

2.1 The material shall be packed in suitable 
internally and uniformly lacquered cans. The 
cans may also be lacquered externally subject to 
agreement between the purchaser and the 
processor. The lacquer used shall be such that 
it does not impart any foreign unpleasant taste 
to the contents of the -«an and does not peel off 
during processing and storage. The lacquer shall 
not be soluble in brine to anv extent. The can 
interior shall be from major dents, rust, perfora¬ 
tions and seam distortions. 

2.2 The cans after sealing hermetically shall 
not show leaking, panelling or swell. The interior 
of the can on opening shall not show any visible 
black discolouration, rusting or pitting. The inside 
locquer shall be in good condition. 

3. Brine : 

3.1 Vacuum dried salt or common salt con¬ 
forming to IS : 594-1962 shall be used for pre¬ 
paring brine. The sodium chloride content of 
the brine, if used, shall not exceed 2 per cent 
W|V. Max : 

3.2 Acidity of brine as citric acid (Anhy¬ 
drous) shall be 0.20 per cent W|V, Max : 

4. Packing and Labelling : 

4.1 Crab meat shall be packed using parch¬ 
ment paper lining. 

4 2 The body meat and claw meat of the crab 
shall be packed according to the terms of con¬ 
tract agreed upon between the buyer and seller. 
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In the absence of contractual specifications, 
the claw meat shall be packed on the top and at 
the bottom in distinctly separate layers. 

4.3 Only the meat of one species of crab shall 
be packed in a particular can. The meat obtained 
from crabs caught from back waters and sea shall 
not be mixed or packed in a particular can. 

4.4 Word ‘Produce of India’ should be em- 
ibossed on the tin. 

5. Drained Weight ; 

5.1 The net water capacity of the can shall be 
as per the requirements of the importing country. 

5.2 The drained weight of the meat shall not 
be less than the declared weight. 

6. Requirements for finished products 

6.1 The content of the can on opening shall 
present a characteristic colour and odour of crab 
meat and shall not give any foreign odour. 


TaBLE-11 ; LIMITS OF MFTaLLIC IMPURITIES IN 
crab meat canned in brinf 


SI. Characteristic 

No. 

Require¬ 

ment 

Method & 
test Ref. 

to 

Appendix 

in 

IS : 2168 
1971’ 

(1) Arsenic, ppm. max : 

1 

B 

(2) Lead, ppm, max: 

3 

C 

(3) Copper, ppm, m a x: 

10 

D 

(4) Zinc ppm. max: 

50 

E 

(3) Tin, ppm, max : 

250 

F 


‘Specification for pO m frct canned in oil (First revision) 


6.2 The material shall be free from scorched, 
bitter or any objectionable flavour. 

6.3 The material shall be free from stains, dirt, 
insect, hair or any other extraneous. It shall be 
free from veins, membrance, shell particles and 
pieces of appendages. 

6.4 The material shall be free from bluish 
colour. 

6.5 The material shall be free from any poiso¬ 
nous and deleterious substances. 

6.6 Crab meat canned in brine should conform 
to the following requirements also : 


TABLF.-I : REQUIREMENTS FOR CRaB MEAT 
canned IN BRINE 


Si. Characteristic 
'No. 

Require- Method of test, 
merit Ref. to Appendix 

of 


IS : 

7143* 

IS : 

2236** 


1973 

1968 

(1) Vacuum in can in mm. 
min. 

150 — 

A 

(2) Sodium Chloride in brine 
percent by weight, max: 

2% 

c 

(3) Acidity of brine as citric 
add (anhydrous)per 
cent (W/V), max : 

0.2% - 

D 

(4) Acid insoluble ash, per 
cent by weight max : 

2 % A 

— 


* Specifications for Crab Meat canned in brine, 
•’Specifications for prawng/shrhfips canned in brine 
(First revision). 

2498 GI/ 94—4 


7. Bacteriological Requirements : 

The initial incubation of the sampled cans 
shall be done at 37°C for 7 days or at 
35°C for 10 days equivalent combination 
After this initial incubation, the brine of 
the cans, on inoculation into thioglycol- 
late cystine broth and incubation at 
37°C for 48 hours, shall not show any 
sign of bacterial growth. 

8. Coding : 

8.1 The cans shall be embossed with the mar¬ 
kings of the drained weight, name of the 
manufacturer or his factory code and 
year, month and date of manufacture. An 
illustration for embossing the code in the 
abbreviated form is gven below : 


c b 5 x 

4 BOS 


In the above illustration “CB” stands for 
Crab Meat canned in brine “5” stands 
for drained weight and, in this illus¬ 
tration, it signifies 5 oz. drained weight 
“X” stands for the name of the manu¬ 
facturer in the abbreviated form or 
his factory code “4” stands for the 
year of the manufacturer and in this 
illustration, it signifies the year 1994. 
“B” stands for the month of manufac¬ 
ture and, in this illustration, it signifies 
month of February. 
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“05” stands for the date of manufacture 2.4 ‘Fishery Products’ means’—All seawater 

during the month. The months of or freshwater animals or parts thereof 

manufacture shall be designated as : including their roes, but excluding frogs. 


Month 

Abbrevia¬ 

tion 

Month 

Abbre¬ 

viation 

January 

A 

July 

G 

February 

B 

August 

H 

March 

C 

September 

J 

April 

D 

October 

K 

May 

E 

November 

L 

June 

F 

December 

M 


8.2 Drained Weight: 

Except in the case of 4.5 oz. pack, which 
being the standard pack, the actual 
drained weight shall be embossed in 
oz. on the cans. 

Annexure-I 

0. In exercise of the powers conferred by section 
17 of the Export (Quality Control & Inspection) 
Act, 1963 (22 of 1963) as amended in 1984 and 
in supercession S.O. No. 1153(A) dated 
9-4-1988 viz ; Export of Frozen Fish and Fishery 
Products (Quality Control & Inspection) Rules, 
1987 and S.O. No. 863 dated 12-2-1983 viz ; Ex¬ 
port of Canned Fish and Fishery Products (Quality 
Control & Inspection) Rules, 1963 and S.O. No. 
953 dated 30-3-1987 viz; Export of Frozen Clam 
Meat (Quality Control & Inspection) Rules 1987, 
the Central Government hereby makes the follow 
ing rules, namely 

1. Short title and commencement — 

These rules may be called Export of Fresh & 
Processed Fish and Fishery Products 
(Quality Control and Inspection) Rules 
1994. They shall come into force on 
the date on which they are published in 
the Official Gazette; 

2. For the purpose of this order unless the con¬ 
text otherwise requires, the following definitions 
shall be applicable : 

2.1 ‘Act means’—The Export (Quality Con¬ 

trol & Inspection) Act 1963 (22 of 

1963) as amended in 1984. 

2.2 ‘Agency ffieans’—Any one of the Export 

Inspection Agencies at Bombay, Cal¬ 
cutta, Cochin, Delhi & Madras estab¬ 
lished under Section 7 of the Act. 

2.3 ‘Council means’—Export Inspection Coun 

cil established under Section 3 of the 
Export (Quality Control & Inspection) 
Act 1963. 


2.5 ‘Aquaculture Products’ means all fishery 

products bom and raised in controlled 
conditions until placed on the market as 
a foodstuff. However, seawater or fresh¬ 
water fish or crustaceans caught in their 
natural environment when juvenile and 
kept until they reach the desired com¬ 
mercial size for human consumption 
are also considered to be aquaculture 
products. Fish and crustaceans of 
commercial size caught in their natural 
environment and kept alive to be sold 
at a later date are not considered to be 
aquaculture products if they are merely 
kept alive without any attempt being 
made to increase their size or weight: 

2.6 ‘Chilling’ means the process of cooling 
fishery products to a temperature ap¬ 
proaching that of melting ice. 

2.7 ‘Fresh products’ means any fishery pro¬ 
duct whether whole or prepared, in¬ 
cluding products packaged under 
vacuum or in a modified atmosphere, 
which have not undergone any treat¬ 
ment to ensure preservation other than 
chilling. 

2.8 ‘Prepared Products’Means any fishery 
products which has undergone an ope¬ 
ration affecting its anatomical whole¬ 
ness, such as gutting, heading, slicing, 
filleting, chopping etc. 

2.9 ‘Processed Products’ means any fishery 
product which has undergone a chemi¬ 
cal or physical process such as the 
heating, smoking, salting, dehydration 
or marinating, chilling, frozen etc. 
whether or not associated with other 
foodstuffs or a combination or these 
various processes. 

2.10 ‘Preserve’ means the process whereby 
products are packaged in hermetically 
sealed containers and subjected to heat 
treatment to the extent that any micro¬ 
organisms that might proliferate are des¬ 
troyed, or inactivated, irrespective of 
the temperature at which the product is 
to be stored. 

2.11 ‘Frozen Products’ means any fishery 
nroduct which has undergone a freez¬ 
ing process to reach a core temperature 
of —18°C or lower after temperature 
stabilization. 
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2.12 ‘Packaging’ means the procedure of 
protecting iishery products by a wrap¬ 
per, a container or any other suitable 
device. 

2.13 ‘Batch’|‘Code’ means the quantity of 
fishery products processed under practi¬ 
cally identical circumstances during a 
discrete period of time, however, not 
exceeding one calender day. 

2.14 ’Consignment' means the quantity of 
fishery products bound for one custom¬ 
er in the country of destination and con¬ 
veyed by one means of transport only. 

2.15 ‘Means ot Transport’ means those parts 
set aside for goods in automobile vehi¬ 
cles, rail vehicles and aircraft, the holds 
of vessels, and containers for transport 
by land, sea or air. 

2.16 ‘Competent Authority’ means any one 
of the Export Inspection Agencies at 
Bombay. Calcutta, Cochin, Delhi and 
Madras established under Section 7 of 
the Export (Quality Control & Inspec¬ 
tion Act 1963 to carry out veterinary 
checks.. 

2.17 ‘Establishment’ means any premises 
where fishery products are prepared, 
processed, chilled, frozen packaged or 
stored. 

2.18 ‘Clean Seawater' means seawater or 
briny water which is free from microbio¬ 
logical contamination, harmful substan¬ 
ces and|or toxic marine plankton in such 
quantities as may affect health and 
safety aspect of fishery products and 
which is used under the conditions laid 
down in this notification. 

2.19 ‘Factory Vessel’ means any vessel on 
which fishery products undergo one or 
more of the following operations folic w- 
ed by packaging : filleting, slicing, skin¬ 
ning, mincing, freezing or processing. 

The following are not deemed to be ‘factory 
vessels’: 

-— fishing vessels in which only shrimps 
and molluses are cooked on board; 

— Fishing vessels on board which only 
freezing is carried out. 

3. Basis of Compliance—It is the primary res¬ 
ponsibility of the industry to ensure that the 
fresh and processed fishery products intended for 
export are handled, processed at all stages of pro¬ 
duction, storage and transport under proper hy¬ 
gienic conditions so as to meet the health require 
ments laid down under the Rules of this order and 
that the product conform to the specifications 


given in Schedule-I of this Notification as recog¬ 
nised by the Central Govt, under Section 6 of the 
Act and the same shall be further ensured by the 
recognised competent authority that the producers 
and manufacturers comply with the requirements, 
by regular monitoring of the establishments as 
per the control measures prescribed in Clause 13 
Sc 13.1 and as amended by the Council from time 
to time. 

4. The fresh and processed fish and fishery 
products for export shall be subjected to the fol- 
fiygiene rules. 

4.1. They must have where appropriate been 
appropriate, handled for bleeding, heading, gut¬ 
ting and removal of fins, chilled or frozen on 
board vessels in accordance with prescribed 
hygience rules. 

4.1 They must have where appropriate been 
handled in factory vessels approved by the com¬ 
petent authority as per and in accordance with 
the requirements specified in Chapter I. 

4.2 During and after landing they must have 
been handled in accordance with Chapter-II. 

4.3 They must have been handled and, where 
appropriate, packaged prepared, processed, 
frozen, defrosted or stored hygienically in estab¬ 
lishments approved in accordance with Chapter- 
Ill and Chapter-IV. 

4.4 They must have undergone health check 
in accordance with Chapter-V. 

4.5 They must have been appropriately pack¬ 
aged in accordance with Chapter-VI. 

4.6 They must have been given an identifica¬ 
tion mark in accordance with Chapter-VII. 

4.7 They must have been stored and trans¬ 
ported under satisfactory conditions of hygiene 
m accordance with Chapter-VIII. 

5. Where gutting is required from a technical 
and commercial view point it must be carried out 
as quickly as possible after the products have 
been caught or landed. 

6. The aquaculture products shall be subject 
to the following conditions : 

6.1 They must have been beheaded, deshelled, 
gutted, cleaned, deveined etc. (preprocessed) 
under proper conditions of hygiene. They must 
not have been soiled with earth, slime of faces 
or otherwise contaminated. If not processed 
immediately after having pre-processed they must 
have been chilled. 

6.2 They must in addition, comply with the 
appropriate requirements laid down under 4.3 to 
4.7. 
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7. Fishery products for export alive shall at 
all times be kept under most suitable conditions. 

8. The following products shall be forbidden— 

(i) Poisonous fish of the following families : 

— Tetra odontidae, Molidae, Diodonti- 
dae T Canthigateridae. 

(ii) Fishery products containing biotoxins 

such as ciguatera toxins or muscle para¬ 
lysing toxins. 

9. The industry shall ensure that persons res¬ 
ponsible for the establishment take all necessary 
measures so that at all stages of production of 
fish products the specifications are complied with 
and to that end the said persons must carry out 
their own checks based on the following princi¬ 
ples : 

9.1 Identification of critical points in their 
establishment on the basis of the manufacturing 
process used. 

9.2 Establishment and implementation of 
methods for monitoring and checking such criti¬ 
cal points. 

9.3 Taking samples for analysis in an approv¬ 
ed laboratory by the recognised competent autho¬ 
rity for the purpose of checking the cleaning and 
dis-infection methods and for the purpose of 
checking compliance with the standards establish¬ 
ed in this notification. 

9.4 Keeping a written record or decord regis¬ 
tered in indehble manner of the preceding points 
with a view to submitting them to the competent 
authority. The results of the different checks and 
tests will in particular be kept for a period of at 
least 2 years. 

9.5 Detailed rules for application of this clause 
has been given in Chapter-IX. 

9.6 The establishment shall have competent 
and qualified technologist duly approved by the 
competent authority to conduct own checks and 
allied duties referred at clause 9 above. 

9.6.1 The person responsible for the establish¬ 
ment shall possess one of the qualifications and 
experience training as the case may be. 

(i) GraduatcjPost Graduate in Fishery 
Science, Fishery Management, Indus¬ 
trial Fisheries or Fish processing; 

(ii) (a) Graduate!Post Graduate in Marine 

Biology Fishery Biology, Microbiology, 
Chemistry, Biochemistry, Bioscience or 
Food Processing Technology; 

and 

(b) One year experience in Fish Processing 
and Quality Control or Training for 
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minimum 6 months duration in a Gov¬ 
ernment recognised institute in Fish 
Processing and Quality Control. 

10. If the results of own checks or any in¬ 
formation at the disposal of the persons responsi¬ 
ble referred to above reveal the risk of health or 
suggest that on might exist, appropriate mea¬ 
sures shall be taken under Official supervision of 
the recognised competent authority. 

11. Having satisfied that the establishment! 
factory vessel meet the requirements with regard 
to the nature of the activities they carry out the 
competent authority shall accord approval to 
such establishments|factory vessel. If the estab¬ 
lishment (factory vessel decides to carry out acti¬ 
vities other than those for which it has received 
approval, specific approval from competent 
authority shall be obtained for that purpose. 

12. The competent authority may seek the 
advice of Experts from Marine Products Export 
Development Authority and Seafood Expoiters’ 
Association of India (Industry in the matter of 
approval of establishment]factory vessel. 

12.1 Recognised competent authority shall 
take necessary measures if the requirements cease 
to be met. 

12.2 The recognised competent agency shall 
draw up a list of the approved establishments! 
factory vessels each of which shall have an offi¬ 
cial number and the recognised competent autho¬ 
rity shall notify appropriate authorities of its list 
of approved establishmcnts|factory vessel and any 
subsequent change thereof. 

13. The inspection and monitoring of estab¬ 
lishments! factory vessel shall be carried out regu¬ 
larly under the responsibility of the recognised 
competent authority which shall at all times have 
a free access to all parts of the establishments! 
factory vessel and records pertaining application 
of this notification in order to ensure compliance 
with the requirements of this notification. 

13.1 If such inspections and monitoring reveal 
that the requirements of this notification are not 
being met the recognised competent authority 
shall take appropriate action. 

14. For establishments|factory vessels already 
opreating in valid approval under QCIA|IPQC as 
per the S.O. No. 1153 & 1153(A) dated 9-4-1988, 
derogations may be granted on specific applica¬ 
tions. Such applications for derogations must be 
accomapnied by a work plan and programme in¬ 
dicating the period within which it will be pos¬ 
sible for them to comply with the requirements of 
this notification. The period within which the estab- 
lishmentlfactory vessel declares to comply the re- 
quirements should not, however, exceed the period 
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prescribed by the competent authority based on 
the requirements of the importing countries, it' 
any. 

14.1 Derogation shall be considered on any re¬ 
quirements specified in this notification provided 
the purpose lor which such requirements are made, 
is otherwise taken care of as evidenced by specific 
section plan record|documented proof which can 
be verified. 

14.2 The competent authority may seek the 
advice of the experts from Marine Products Export 
Development Authority and Seafood Exporters 
Association of India]Industry for action at 14.1 
above. 

15. Certification : 

On request from the processor]exporter the 
competent authority shall issue Health Veterinary 
Certificate in the prescribed proforma after satisfy¬ 
ing that the Fresh and Processed Fish and Fishery 
Products are processed in approved establishments; 
factory vessel having valid approval number and 
after satisfying that the consignments comply with 
the requirements of the notification. 

15.1 The competent authority shall also issue 
such other certificates on request after satisfying 
that the requirements of the relevant standards are 
met. 

16. Inspection fee : 

16.1 A fee of Rs. 2000 shall be paid by the 
processor along with the application for approval 
of the eslablishment]factory vessel as per Clause 
No. 11 of this notification. An annual fee being 
not more than 0.2 per cent of FOB value of ex¬ 
ports' from the processing unit to be collected on 
quarterly basis for monitoring in process quality 
control as well as any other service including 
Health (Veterinary certification as may be requir¬ 
ed. 

17. Appeal : 

17.1 Any person aggrieved by 

(i) Decision of the competent authority not 

to accord approval as per Rule 11 of 
this notification; 

(ii) Decision of the Competent Authority to 

withdrawn approval as per Rule 12.1 and 

13.1 of this notification; 

(iii ) Refusal of Competent Authority not to 
issue Health]Veterinary Certificate as per 
Rule 15 of the notificaion :— 

may prefer an appeal within 10 days of 
receipt of such communication to an 
Appellate Authority appointed by the 
Central Government. 


17.2 At least two-tliirds of the total membership 
of the Appellate Authority shall consist of non- 
officials. 

17.3 The quorum of the Panel shall be three. 

17.4 The appeal shall be disposed of within 15 
days of receipt. 

CHAPTER I 

CONDITIONS APPLICABLE TO FACTORY 
VESSELS 

I. Conditions concerning design and equipment. 

1. The minimum requirements for factory ves¬ 
sels are as follows : 

1.1 A reception area set aside for taking fishery 
products on board, designed and arranged into 
pounds or pens that are large enough to allow 
each successive catch to be separated. The recep¬ 
tion area and its movable parts must be easy to 
clean. It must be designed in such a way as to 
protect the products from the sun of the elements 
and from any source of dirt or contamination. 

1.2 A system for conveying fishery products 
from the reception area to the work area that con- 
iorms with rules of hygiene; 

13. Work area that are large enough for the 
preparation and processing of fishery products in 
proper conditions erf hygiene. They must be design¬ 
ed and arranged in such a way as to prevent any 
contamination of the products; 

1.4 Storage areas for the finished products that 
are large enough and designed so that they are 
easy to clean. If a waste processing unit operates 
on board a separate hold must be designated for 
the storage of these by-products; 

1.5 A place for storing packaging materials that 
is separate from the product preparation and pro¬ 
cessing areas; 

1.6 Special equipment for pumping waste of 
fishery products that arc unfit for human consump¬ 
tion either directly into the sea or, where circum¬ 
stances so require, into a watertight tank reserved 
for that purpose. If waste is stored and processed 
on board with a view to cleaning, separate areas 
must be allocated for that purpose; 

1.7 Sufficient supply of potable water or pres¬ 
surized clean sea water shall be provided. The 
sea water intake must be situated in a position 
where it is not possible for the water being taken 
into be affected by discharges into the sea of waste 
water, waste and engine coolant outlets; 

1.8 A suitable number of changing rooms, wash 
basins and toilets, the latter not opening directly 
onto areas where fishery products are prepared, 
processed or stored. The wash basins must be 
equipped with appliances for washing and drying 
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the hands that comply with hygiene requirements; 
the wash basin taps must not be hand-operable. 

2. Areas used for the preparation and process¬ 
ing or freezing|quick-freezing of fishery products 
must have : 

2.1 a non-slip floor that is also easy to clean 
and disinfact and equipped for easy drainage of 
water. Structures and fixtures must huve limber 
holds that are larges enough not to be obstructed 
by fish waste and to allow water to drain freely; 

2.2 walls and ceilings that are easy to clean, 
particularly where there are pipes, chains or elec¬ 
tricity conduits; 

2.3 the hydraulic circuits must be arranged oi 
protected in such a way as to ensure that it is not 
possible for any leakage of oil to contaminate fish¬ 
ery products; 

2.4 adequate ventilation and, where necessary, 
proper vapour extraction;, 

2.5 adequate lighting; 

2.6 appliances for cleaning and disinfacbng 
tools, equipment and fittings; 

2.7 appliances for cleaning and disinfecting the 
hands with taps that are not hand-operable and 
with single use towels. 

3. Equipments and tools such as tables, cutting 
branches, containers, conveyors, gutting or filleting 
machines, etc. must be resistant to seawater cor¬ 
rosion, easy to clean and disinfect and well-main¬ 
tained. 

4. Factory vessels which freeze fishery products 
must have: 

4.1 a refrigeration plant sufficiently powerful to 
lower the temperature rapidly so as to achieve a 
core temperature that complies with the specifica¬ 
tions of- this notification. 

4.2 refrigeration plants sufficiently powerful to 
keep fishery products in the storage holds at a 
temperature that complies with the specifications 
of this notification. The storage holds must be eq¬ 
uipped with an automatic temperature recording 
system placed so that it can easily be read. 

II, Conditions of hygiene relating to on board 
handling and storage of fishery products:— 

1. A qualified person on board the factory 
vessel must be responsible for applying 
good fishery products manufacturing 
practices. That person shall have the au¬ 
thority to ensure that the provisions of 
this notification are applied and shall 
make available to inspectors the pro¬ 
gramme for inspecting and checking cri¬ 
tical points as applied on board, a regis¬ 
ter containing that person’s comments 


and the temperature recording that may 
be required. 

2. The general conditions of hygiene appli¬ 
cable to areas and equipments shall be 
those laid down in Chapter HI, Section 
II. 

3. The general conditions of hygiene ap¬ 
plicable to sLaff shall be those laid down 
in Chapter III, Section II-2. 

4. Heading, gutting and filleting must be 
carried out under the conditions of hygi¬ 
ene laid down in Chapter IV, Sections 
I (2), (3) and (4). 

5. On-board processing of fishery products 
must be carried out under the condi¬ 
tions of hygiene laid down in Chapter 
IV, Section HI, IV and V. 

6. Fishery products must be wrapped and 
packaged under the conditions of hygi¬ 
ene laid down in Chapter VI. 

7. On-board storage of fishery products 
must be carried out under the conditions 
of hygiene laid down in Chapter VIH, 
para 1 and 2. 

CHAPTER—II 

REQUIREMENTS DURING AND AFTER 
LANDING 

1. Unloading and landing equipment must be 
constructed of material which is easy to clean and 
disinfect and must be kept in a good state of repair 
and cleanliness. 

2. During unloading and landing, contamination 
of fishery products must be avoided. It must in 
particular be ensured that; 

2.1 —unloading and landing operations pro¬ 
ceed rapidly; 

2.2 —fishery product are placed without un¬ 
necessary delay in a protected environment at the 
temperature required on the basis of the nature of 
the product and, where necessary, in ice in trans¬ 
port, storage or in an establishment; 

2.3 —equipment and handling practices that 
cause unnecessary damage to the alible parts of 
the fishery products are not authorized. 

3. Parts of auction or wholesale markets where 
fishery products are displayed for sale must : 

3.1 be covered and have walls which are easy 
to clean; 

3.2 have waterproof flooring which is easy to 
wash and disinfect and laid in such a way as to 
facilitate the drainage of water and have a hygiene 
waste water disposal system; 
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3.3 be equipped with sanitary facilities with an 
appropriate number of wash basins and flush lava¬ 
tories Wash basins shall be supplied with materials 
for cleaning the hands and single use hand- 
towels; 

3.4 be well lit to facilitate the inspection of 
fishery products; 

3.5 when they are used for display or storage 
of fishery products, not be used for other purposes; 
vehicles emitting exhaust fumes which may impair 
the quality of the fishery products not to admitted 
to markets; undesirable animals must be not be 
admitted; 

3.6 be cleaned regularly and at least after eacn 
sale, crates must, after each sale, be cleaned and 
rinsed inside and outside with potable water or 
clean seawater; where required, they must be disin¬ 
fected; 

3.7 have displayed in a prominent position signs 
prohibiting smoking, spitting, eating and drinking; 

3.8 have facilities to provide adequate water 
supplies; 

3.9 have special watertight receptacles made of 
corrosion resistant materials for fishery products 
which are unfit for human consumption; 

4. After landing or, where appropriate, after 
first sale, fishery products must be transported with¬ 
out delay at temperature of melting ice. 

5. The general conditions of hygiene laid down 
in Chapter III, Section II. with the exception of 
point 2.1.1 shall apply mutatis mutandis to the 
markets in which fishery products are displayed 
for sale or stored. 

6. The wholesale markets in which fishery pro¬ 
ducts are displayed for sale or stored shall be sub¬ 
ject to the same conditions as those laid down in 
points 3 and 5 of this Chapter and to those set out 
in points 2, 11, 12, of Section I of Chapter III. 

7. The general conditions of hygiene laid down 
in Chapter HI, Section IT shall apply mutatis mu¬ 
tandis to wholesale markets. 

CHAPTER—in 

I. GENERAL CONDITIONS RELATING TO 
PREMISES. BUILDING AND EQUIPMENTS 

1. Premises and building ; 

1.1 The immediate approaches of the processing 
areas shall be concreted or tarred or turfed to 
prevent wind blown dust. 

1.2 The processing establishment shall be housed 
in a building of permanent nature, affording suffi¬ 
cient protection from normal elimatic hazards like 
wind blown dust and rain and shall be of sufficient 
size for work to be carried out under adequate 


hygienic conditions. Their design and layout 
shall be such as to preclude contamination of 
the product. Clean and contaminated parts of 
the building shall be properly separated. 

1.3 The food handling areas shall be completely 
separated from the area used for residential 
purpose. 

1.4 The layout of different sections shall be in 
such a way as to facilitate the smooth and orderly 
flow of work to prevent possible cross contami¬ 
nation. 

1.5 There should be adequate natural or arti¬ 
ficial lighting. The bulbs and tubes should have 
protective covering. 

1.6 There shall be adequate facilities for natural 
or mechanical ventilation system to provide fresh 
air and where necessary good steam and water va¬ 
pour extraction facilities shall be provided. Venti¬ 
lation opening shall be provided with fly-proofing 
arrangements. 

2. Fly-proofing, vermin and animal control : 

2.1 The proceeding areas including the raw 
material receiving and storing area shall be pro¬ 
vided with effective fly-proofing arrangements. 
Suitable steps shall also be taken to prevent the 
entry of insects, rodents, birds and animals into 
the processing area. 

3. Receiving area : 

3.1 There shall be a raised platform to unload 
the raw material before being taken to the raw 
material receiving area. The sides and top of this 
platform shall be sufficiently protected from extra¬ 
neous contamination. 

3.2 The area in which the raw-material is re¬ 
ceived and stored shall be so separated from the 
area in which the finished product is prepared or 
packed as to eliminate contamination. 

4. Ceiling, wall and floor of work rooms : 

4.1 The floor of the food handling area shall be 
water proof, easy to clean and disinfect and laid 
down in such a way as to facilitate the drainage of 
the water easily or provided with equipment to re¬ 
move water. There shall be no water stagnation on 
the floors. 

4.2 The internal walls of the food handling 
area shall be durable and have smooth surface 
which are easy to clean, and impermeable, water¬ 
proof and light coloured. 

4.3 Walls shall be free from projection and all 
pipes and cables shall be nearlly covered. 

4.4 Wall to wall and wall to floor junctions shall 
be rounded off to facilitate proper cleaning. 

4.5 Ceiling shall be free from cracks and open 
joints and shall be smooth, water proof, lighted 
coloured and easy to clean. 
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4.6 All doors and windows shall be durable and 
made of corrosion resistant material and shall be 
self closing type and easy to clean with fly proofing 
arrangements. 

4.7 All window sills shall be sloping inwards. 

4.8 All entry points into the processing area 
shall be provided with feet washing pit of suitable 
size. The pit shall be provided with potable water 
and disinfectant. The stagnant water shall be 
changed at frequent intervals. 

4.9 All entry points into the processing area 
shall be provided with adequate facilities for 
cleaning and disinfecting hands. 

4.10 Instruments and working equipments such 
as tables, containers, conveyor belts, knives and 
other utensils used shall be of smooth corrosion 
resistent materials, easy to clean and disinfect. 

4.11 Utensils used for inedible or contamina¬ 
ted materials shall be identified by specific mark 
or colour or shape and shall not be used for 
handling edible products. Adequate waste re¬ 
ceptacles shall be provided for frequent removal 
of waste from the working areas. 

4.12 Ice crusher or floke ice machine shall be 
provided. 

5. Machinery. 

5.1 Freezing equipment sufficiently powerful 
to achieve a rapid reduction in the temperature 
so that the required core temperature is obtained 
within the minimum period shall be provided. 

5.2 The freezing equipment shall be fitted with 
gauges to indicate temperature and pressure 

6. Cold storage. 

6.1 The cold storage where the finished pro¬ 
ducts are stored shall have sufficiently powerful 
refrigeration plant to keep products at tempera¬ 
ture prescribed. 

6.2 The floor of the cold storage shall be water 
proof, easy to clean and disinfect and laid down 
in such a manner as to facilitate the drainage of 
water or shall be provided with equipment to 
remove water. 

6.3 Walls shall have smooth surface and shall 
be durable, impermeable and easy to clean. 

6.4 Ceiling or roof linings shall be easy to 
clean. 

6.5 Doors shall be of durable material and 
easy to clean, 

6.6 There shall be adequate lighting. 

6.7 The ideal temperature of the cold storage 
shall be minus 18° Celsius or below. 
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6.8 The cold storage shall be fitted with 
automatic temperature recording device. 

6.9 The cold storage shall have suitable 
arrangement on the floor and walls to facilitate 
free circulation of air. 

6.10 An ante-room of suitable size shall be 
provided. 

6.11 There shall be an efficient alarm system. 

6.12 Air curtains shall be provided at the 
entrance of the ante-room and cold storage. 

6.13 Chill room and ice store shall be 
provided wherever necessary. 

6.14 The cold storage shall be maintained in 
good hygienic condition. 

7. Facilities for elequate supplies of drinking 
water or alternatively of clean seawater or 
seawater treated by an appropriate system, under 
pressure and in sufficient quantity shall be pro¬ 
vided. However, by way of exception, a supply 
of non-drinking water is permissible for the pro¬ 
duction of steam, fire-fighting and the cooling of 
refrigeration equipment, provided that the pipes 
installed for the purpose preclude the use of such 
water for other purposes and present no risk of 
contamination of the products. Non-drinking 
water pipes shall be clearly distinguished from 
those used for drinking water or clean seawater. 

8. Arrangements for hygienic waste water dis¬ 
posal shall be provided. 

9. Facilities to provide sufficient quantities or 
good quality ice manufactured from potable water 
in crushed form or flake|chunk ice. 

10. An adequate number of changing-rooms 
with smooth, water-proof, washable walls and 
floors, wash basins, flush lavatories and locka¬ 
ble cupboards shall be provided, The lavatories 
shall not Open directly on to the work rooms. 
The wash basins must have materials for cleaning 
the hands and disposable towels; the wash basin 
taps must not be hand-operable. 

11. If the volume of products treated requires 
regular or permanent presence an adequately 
equipped lockable room for the exclusive use of 
the inspection service shall be provided. 

12. There shall be adequate facilities for clean¬ 
ing and disinfecting means of transport. 

13. Establishments keeping live animals such 
as crustaceans and fish must have appropriate 
fittings ensuring the best survival conditions pro¬ 
vided with water of a quality such that no harm¬ 
ful organisms or substances are transferred to the 
animals. 
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II. General conditions of hygiene 

1. General conditions of hygiene applicable to 
premises and equipment : 

1.1 Floors, walls and partitions, ceiling or 
roof linings, equipment and instruments used for 
working on fishery products must be kept in a 
satisfactory state of cleanliness and repair, so 
that they do not constitute a source of contamina¬ 
tion for the products. 

1.2 Rodents, insects and any other vermin must 
be systematically exterminated in the premises or 
on the equipments, Rodenticides, insecticites, di- 
infectants and any other potentially toxic substans 
ces- must be stored in premises or cupboards which 
can be locked; their use must not present any risk 
of contamination of the product. 

1.3 Working areas, instruments and working 
equipment must be used only for work on fishery 
products. However, on authorization by the com¬ 
petent authority they may be used for work on 
other food-stufEs also. 

1.4 Potable water or clean seawater must be 
used for all purposes. However, by way of an ex¬ 
ception, non-potable water may be used for steam 
production, fire-fighting and the cooling of refrige¬ 
ration equipment, provided that the pipes installed 
for the purpose preclude the use of such water for 
other purposes and present no risk of contamination 
of the products. 

1.5 Detergents, disinfectants and similar subs- 
stances must be approved by the competent autho¬ 
rity and used in such a wav that they do not have 
adverse effects on the machinery, equipment and 
products. 

2. General conditions of hygiene applicable to 
staff : 

2.1 The highest possible standard of cleanliness 
is required of staff. More specifically : 

2.1.1 staff must wear suitable clean working 
clothes and headgear which completely encloses 
the hair. This applies particularly to persons hand¬ 
ling exposed fishery products; 

2.1.2 staff assigned to the handling and prepara¬ 
tion of fishery products must be required to wash 
their hand at least each time work is resumed : 
wounds on the hands must be covered by a water 
proof dressing; 

2.1.3 smoking, spitting, eating and drinking in 
work and storage premises of fishery products must 
bej prohibited. 

2.2 The employer shall take all the requisite 
measures to prevent persons liable to contaminate 
fishery products from working on and handling 
them, until there is evidence that such persons can 
do so without risk. 
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When recruited, any person working on and 
handling fishery products shall be required to prove, 
by a medical certificate, that there is no impedi¬ 
ment to such employment. The medical supervision 
of such a person shall be governed by the 
national legislation in force. 

CHAPTER—TV 

SPECIAL CONDITIONS FOR HANDLING 
FISHERY PRODUCTS ON SHORE 

I. Conditions fresh products 

1. Where chilled, unpackaged products are not 
despatched, prepared or processed immediately 
after reaching the establishment, they must be 
stored under ice in the establishment’s cold room. 
Re-icing must be carried out as often as is neces¬ 
sary; the ice used, with or without salt, must be 
made from potable water or clean seawater and be 
stored under hygienic conditions in receptacles 
provided for the purpose; such receptacles must be 
kept clean and in a good state of repair. Prepacked 
fresh products must be chilled with ice or mecha¬ 
nical refrigeration plant creating similar tempera¬ 
ture conditions. 

2. If they are not carried out on board, opera¬ 
tions such as heading and gutting must be carried 
out hygienieallv. The products must be washed 
thoroughly with potable water or clean seawater 
immediately after such operations. 

3. Operations such as filleting and slicing must 
be carried out in such a way as to avoid the con¬ 
tamination or spoilage of fillets and slices, and in a 
place other than that used for heading and gutting 
operations. Fillets and slices must not remain on 
work tables anv longer than is necessary for their 
preparation. Fillets and slices to be sold fresh must 
be chilled as quickly as possible after preparation. 

4. Guts andn parts that may constitute a danger 
public health must be separated from and removed 
from the vicinity of products intended for human 
consumption. 

5. Containers used for the despatch or storage 
of fresh fisherv products must be designed in such 
a wav as to ensure both their protection from con¬ 
tamination and their preservation under hygienic 
conditions and more particularly they must provide 
adequate drainage of melt water. 

6. Unless special facilities are provided for the 
continuous disposal of waste, the latter must be 
placed in leakproof, covered containers which are 
easy to clean and disinfect. Waste must not be 
allowed to accumulate in working areas. It must be 
removed either continuously or as soon as the con¬ 
tainers are full and at least at the end of each work 
ine day in to premises intended for storage of such 
containers. The containers, receptacles and!nr pre¬ 
mises set aside for waste must always be thoroughly 
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2. Where the processing treatment is carried 
out to inhibit the development of patho¬ 
genic micro-organisms, or if it is a signi¬ 
ficant factor in the preservation of the 
product, the treatment must be scientifi¬ 
cally recognised by the law in force and| 
or approved by the competent authority. 
The person responsible for an establish¬ 
ment must keep a register of the proces¬ 
sing carried out. Depending on the type 
of process employed, hearing time and 
temperature, salt content, PH, water 
content, etc., must be monitored and con¬ 
trolled. Records must be kept atleast for 
the expected storage life of the pro¬ 
ducts and be available to the compe¬ 
tent authority. 


cleaned and, if appropriate, disinfected after use. 
Waste stored there must not constitute a source of 
contamination for the establishment or pollution of 
its surroundings. 

II. Conditions for frozen products. 

1. Plants must have; 

1.1 freezing equipment sufficiently powerful to 
achieve a rapid reduction in the temperature so 
that the temperatures laid down to in this Directive 
can be obtained in the product; 

1.2 freezing equipment sufficiently powerful to 
keep products in storage rooms at a temperature 
not exceeding those laid down in this Directive, 
whatever the ambient temperature may be. 

However, for technical reasons related to the 
method of freezing and to the handling such pro¬ 
ducts, for whole fish frozen in brine and intended 
for canning, higher temperatures than those laid 
down in this Directive are acceptable although 
they may not exceed—9°C. 

2. Fresh products to be frozen or quick frozen 
must comply with the requirements of section I of 
this Chapter. 

3. Storage rooms must have a temperature re¬ 
cording device in a place where it can easily be 
read. The temperature sensor of the recorder must 
be located in the area furthest away from the cold 
source, i.e. where the temperature in the storage 
room is the highst. 

Temperature charts must be available for inspec¬ 
tion by the supervisory authorities at-lcast during 
the period in which the products are stored. 

III. Conditions for thawing products 

Establishments that carry out thawing operations 
must comply with the following requirements; 

1. fishery products must be thawed under 
hygienic conditions; their contamination 
must be avoded and there must be ade¬ 
quate drainage for any melt water pro¬ 
duced. 

During thawing, the temperature of the 
products must not increase excessively; 

2. after thawing, fishery products must be 
handled in accordance with the require¬ 
ments of this notification. When they are 
prepared or processed, these operations 
must be carried out without delay. 

TV, Conditions for processed products. 

1, Fresh, frozen and thawed products used 
for processing must comply with the re¬ 
quirements of sections I or II of this 
Chapter. 


3. For products wheih arc preserved for a 
limited period by a treatment such as salting, 
smoking, drying or marinading the appropriate 
conditions for storage must be clearly marked 
on the packaging. 

4. Canning. 

In the case of fishery products which have been 
subjected to sterilization in hermetically scaled 
containers; 

4.1 The water used for the preparation of 
cans must be potable water; 

4.2 The process used for the heat treatment 
must be appropriate, having regard to such major 
criteria as the heating time, temperature, filling, 
size of containers, etc., a record of which must 
be capable of destroying or in activating patho¬ 
genic organisms and the spores of pathogenic 
micro-organisms. The heating equipment must 
be fitted with devices for verifying whether the 
containers have in fact undergone appropriate 
heat treatment, Potable water must be used to 
cool containers after heat treatment, without 
prejudice to the presence of any chemical addi¬ 
tives used in accordance with good technological 
practice to prevent corrosion of the equipment 
and containers; 

4.3 Further checks must be carried out at 
random by the manufacturer to ensure that the 
processed products have undergone appropriate 
heat treatment, viz.; 

— incubation tests: incubation must be 
carried out at 37°C for seven days or 
at 35°C for ten days, or at any other 
equivalent combination; 

— microbiological examination of contents 
in the establishment’s laboratory or in 
another approved laboratory; 

4.4 Samples must be taken of production each 
day at predetermined intervals, to ensure the 
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efficacy of sealing. For that purpose appropriate 
equipment must be available lor the examination 
of cross sections of the can-seams; 

4.5 Checks are carried out in order to ensure 
that containers are not damaged; 

4.6 All containers which have undergone heat 
treatment under practically identical conditions 
must be given a batch identification mark. 

5. Smoking. 

Smoking must be carried out in separate pre¬ 
mises or a special place equipped, if necessary, 
with a ventilation system to prevent the smoke 
and heat from the combustion from affecting 
other premises or places where fishery products 
are prepared, processed or stored. 

5.1 Materials used to produce smoke for the 
smoking of fish must be stored away from the 
place of smoking and must be used in such a 
way they do not contaminate the products. 

5.2 Materials used to produce smoke by burn¬ 
ing wood that has been painted, varnished, glued 
or has undergone any chemical preservation treat¬ 
ment must be prohibited. 

5.3 After smoking, products must be cooled 
rapidly to the temperature required for their pre¬ 
servation before being packaged. 

6. Salting. 

6.1 Salting operations must take place in 
different premises and sufficiently removed from 
the premises where the other operations are 
carried out. 

6.2 Salt used in the treatment of fishery pro¬ 
ducts must be clean and stored in such a way as- 
to preclude contamination. It must not be re¬ 
used. 

6.3 Any container used for salting or brining; 
must be constructed in such a way as to preclude 
contamination during the salting or brining 
process. 

6.4 Containers or areas used for salting or 
brining must be cleaned before use. 

7. Cooked crustaceans and molluscan shellfish 
products Crustaceans and Molluscan shellfish 
must be cooked as follows; 

7.1 Any cooking must be followed by rapid 
cooling; Water used for this purpose must be 
potable water or clean seawater. If no other 
method of preservation is used, cooling must 
continue until the temperature approaching that 
of melting ice is reached. 


7.2 Shelling or shucking must be carried out 
under hygienic conditions avoiding the contami¬ 
nation ot the product. Where such operations 
arc done by hand, workers must pay particular 
attention to the washing of their hands and all 
working surfaces must be cleaned thoroughly. If 
machines arc used, they must be cleaned at fre¬ 
quent intervals and disinfected after each work¬ 
ing day. After shelling or shucking, cooked 
products must immediately be frozen or kept 
chilled at temperature which will preclude the 
growth of pathogens, and be stored in appio- 
priate premises; 

7.3 Every manufacturer must carry out micro¬ 
biological checks on his production at regular 
intervals, complying with the standards. 

8. Mechanically recovered fish flesh. 

The mechanical recovery of fish flesh must be 
carried out under the following conditions; 

8.1 Mechanical recovery of gutted fish must 
take place without undue delay after filleting, 
using raw materials free of guts. Where whole 
fish are used, they must be gutted and washed 
before hand; 

8.2 The machinery must be cleaned at fre¬ 
quent intervals and at least every two hours; 

8.3 After recovery, mechanically recovered 
flesh must be frozen as quickly as possible or in¬ 
corporated in a product intended for freezing or 
cstablizing treatment. 

V. Conditions concerning parasites. 

1. During production and before they are re¬ 
leased tor human consumption, fish and fish pro¬ 
ducts must be subject to a visual inspection for 
the purpose of detecting and removing any para¬ 
sites that are visible. Fish or parts of fish which 
are obviously infested with parasites, and which 
arc removed, must not be packed for human 
consumption. 

2. The fish and fish products referred to in 
point 3 which are to be consumed as they are, 
must, in addition, be subjected to freezing at 
a temperature of not more than 20°C in all parts 
of the product for not less than 24 hours. Pro¬ 
ducts subjected to this freezing process must be 
either raw or finished. 

3. Fish and products subject to the conditions 
in point 2; 

3,1 Fish to be consumed raw or almost raw, 
e,g. raw herring ‘Maatje’; 
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II. Special Checks. 


3.2 The following species, if they are to 
undergo a cold smoking process at which the 
internal temperature of the fish is less than 
60°C. 

—herring, 

—mackerel, 

—sprat, 

—(wild) Atlantic and Pacific salmon; 

3.3 Marinated and|or salted herring where 
this process is insufficient to destroy the larvae of 
nematodes. Criteria shall be laid which must 
enable the process which are deemed sufficient or 
insufficient to destroy nematodes to be defined. 

4. Manufacturers must ensure that fish and 
fish products listed in point 3 or the raw mate¬ 
rials for use in their manufacture are subjected 
to the treatment described in point 2, prior to 
their release for consumption. 

CHAPTER V 

HEALTH CONTROL AND MONITORING OF 
PRODUCTION CONDITIONS 

I. General Monitoring. 

The competent authority shall make adequate 
arrangements for checking and monitoring in order 
to establish that the requirements laid down in this 
notification are complied with. 

Such arrangements shall include in particular:-— 

1. a suitable check on the fishing vessels, 
on the understanding that such checks 
may be carried out during the stay of 
the vessel in port; 

2. a suitable check on the conditions of 
landing and first sale: 

3. an inspection at regular intervals of esta¬ 
blishments to check in particular:— 

(a) Whether the conditions for approval 
are still fulfilled; 

(b) Whether the fresh and processed fish¬ 
ery products are handled correctly; 

(c) Whether the cleanliness of the premi¬ 
ses, facilities and instruments and 
staff hygiene are maintained; 

(d) Whether identification marks are put 
on correctly; 

4. A check on storage and transport condi¬ 
tions; 


1. Organoleptic checks. 

Without prejudice to the derogations provided, 
the competent authority shall carry out inspections 
at the time of landing or before first sale and also 
during subsequent stages of processing, storage 
and transport to check, whether the products are 
fit for human consumption. The inspection com¬ 
prise of organoleptic checks carried out by sampl¬ 
ing. 

1.1. If the Organoleptic examination reveals 
that the fishery products are not fit for human con¬ 
sumption, measures shall be taken to withdraw 
them from sale for processing or export or reject 
and dispose in such a way that the rejected mate¬ 
rial is not used for export. 

1.2. If the organoleptic examination reveals any 
doubt as to the freshness of the fishery products, 
use may be made of chemical checks or microbio¬ 
logical analysis. 

2. Parasite checks. 

Before they are released for human consump¬ 
tion, fish and fishery products must be subjected 
to a visual inspection by way of sample, for the 
purpose of detecting any parasites that are visible. 
Fish or parts of fish which are obviously infested 
with parasites, and which are removed shall be 
disposed off in such a way that such material is 
not used for export. 

3. Histamine check. 

A. Wherever necessary samples shall be drawn 
and tested for Histamine content. 

Nine samples must be taken from each batch. 
This must fulfill the following requirements:—* 

— the mean value must not exceed 100 
ppm; 

— two samples may have a value of more 
than 100 ppm; but less than 200 ppm. 

— No sample have a value exceeding 200 
ppm. 

These limits apply only to fish species of the 
following families; Scombridae and Clupeidae. 
However, fish belonging to these families which 
have undergone enzyme ripening treatment in 
brine may have higher histamine levels but not 
more than twice the above values. Examinations 
must be carried out in accordance with reliable, 
scientifically recognised methods, such as high- 
performance liquid chromatography (HPLC). 

B. Contaminants present in the aquatic environ¬ 
ment; 

Without prejudice to the rules concerning water 
protection and management and in particular those 
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concerning pollution of the acquire environment, 
fishery products must not contain in their edible 
parts contaminants present in the acquatic environ¬ 
ment such as heavy metals and organochlorinated 
substances at such a level that the calculated die¬ 
tary intake exceeds the acceptable daily or weekly 
intake for humans. 

A monitoring system must be established by the 
competent authority to check the level of conta¬ 
mination of fishery products. 

4. Microbiological analysis. 

Wherever necessary samples shall be drawn and 
tested for microbiological factors. 

Sampling plans, methods of analysis and accep¬ 
tance criteria for this purpose shall be; 

(a) As per the requirements of importing 

countries 

or 

(b) As per the microbiological Manual issu¬ 
ed by Export Inspection Council 

Chapter-VI 
PACKAGING 

1. Packaging must be carried out under satis¬ 
factory conditions of hygiene, to preclude conta¬ 
mination of the fishery products. 

2. Packaging materials and products liable to 
enter into contact with fishery products must com¬ 
ply with all the rules of hygiene and particular 

— they must not be such as to impart the 
organoleptic characteristic of the fishery 
products; 

— they must not be capable of transmitting 
to the fishery products substances harm¬ 
ful to human health; 

— they must b^ strong enough to protect 
the fishery products adequately. 

3. With the exception of certain containers 
made of impervious, smooth and corrosion resis¬ 
tant material which are easy to clean and disinfect, 
which may be re-used after cleaning and disinfact- 
ing, packaging materials may not be re-used. Pac- 
kaging materials used for fresh products held 
under ice must provide adequate drainage for melt 
water. 


4. Unused packaging materials must be stored 
in premises away from the production area and be 
protected from dust and contamination. 

Chapter-VII 
1. Identification marks. 

1.1 The packages of Fresh & Processed Fish 
and Fishery Products and accompanying docu¬ 
ments shall bear the numerical processor code 
(approval number) allotted by the competent au¬ 
thority followed by an abbreviation or full discrip- 
tion of the name and type of the product, year, 
month & date of production. An illustration is 
given below:— 

520 FSPD 
4 A 10 

— 520 the numerical code allotted by the 
competent authority to the processor. 

— FS : name of the product (Frozen 
Shrimp). 

— PD : type of the product (peeled anu 
Deveined). 

—- 4 : year of processing (the last digit of 
1994). 

— A : the month of processing (first 
month i.e. January). 

— 10 : Date of processing (10th day 
of the month): 

1.2 The following abbreviations shall be used 
for the month of the year:— 

January—A 

February—B 

March—C 

April—D 

May-—E 

June—F 

July—G 

August—H 

September—J 

October—K 

November—-L 

December— M 
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Chapter-VIII 

STORAGE AND TRANSPORT 

1. Fresh & Processed Fish and Fishery products! 
must, during storage and transport, be kept at the 
temperature laid down in this notification and in 
particular : 

— fresh or thawed fishery products and 
cooked and chilled crustacean and mol- 
luscan shellfish products must be kept at 
the temperature of melting ice ; 

—- frozen fisheries products with the excep¬ 
tion of frozen fish in brine intended for 
the manufacture of canned foods, must 
be kept at an even temperature of 

— 18° C or less in all parts of the pro¬ 
duct, allowing for the possibility of brief, 
upward fluctuations of not more than 
3° C, during transport; 

— processed products must be kept at the 
temperatures specified by the manufac¬ 
turer, when the circumstances so require. 

2. Where frozen fishery products transported 
from a cold storage plant to an approved establish¬ 
ment to be thawed on arrival for the purposes of 

.preparation and : or processing and where the dis¬ 
tance to be covered is short, not exceeding 50 km. 
or 1 hr. journey, the competent authority may 
grant a derogation from the conditions laid down 
in point 1, second para. 

3. Products may not be stored or transported 
with other products which may contaminate 
them or affect their hygiene, unless they arc packa¬ 
ged in such a way as to provide satisfactory protec¬ 
tion. 

4. Vehicles used for the transport of fishery pro¬ 
ducts must be constructed and equipped in such a 
way that the temperatures laid down in this notifi¬ 
cation can be maintained throughout the period 
of transport. If ice is used to chill the products, 
adequate drainage must be provided in order to 
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ensure that water from melted ice does not stay in 
contact with the products. The inside surfaces of 
the means of transport must be finished in such a 
way that they do not adversly affect the fresh & 
processed fish and fishery products. They must be 
smooth and easy to clean and disinfect. 

5. Means of transport used for fresh & processed 
fish and fishery products may not be used for trans¬ 
porting other products likely to impair or contami¬ 
nate fishery products, except when fishery products 
can be guaranteed uncontaminated as a result of 
such transport being thoroughly cleaned and disin¬ 
fected. 

6. Fresh & Processed Fish and fishery products 
may not be transported in a vehicle or contained 
which is not clean or which should have been 
disinfected. 

7. The transport conditions of Fresh & Processed 
Fish and Fishery Products to be exported alive 
shall be such that they do not adversely affect the 
products. 

CHAPTER-IX 

O. In accordance with the Clause 9 of the An- 
nexure I of this notification guidence must be laid 
down for application of principles on which own 
checks are to be based. It is also necessary to 
define what is meant by identification of critical 
points and the establishment and implementation 
of methods monitoring such critical points. It has 
also been prescribed that laboratories must be ap¬ 
proved by the competent authority and written 
records or records otherwise registered must be 
maintained containing all information relating to 
the establishment of own checks and the results of 
these checks. Eventhough, the design and introduc¬ 
tion of own checks will deffer from one establish¬ 
ment to another, it is, necessary to issue some 
guidelines as a model of logical approach intended 
to facilitate the uniform application of the Clause 
No. 9 of Annexure I of the notification 
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1. Own cheeiks "means all those action aimed 
at ensuring and demonstrating that fresh and pro¬ 
cessed fishery product satisfies the requirements of 
the notification. These actions must correspond to 
an approach internal to the establishment and they 
must be developed and implemented by the per¬ 
sons responsible for each unit. 

1.1 As part of internal approach the establish¬ 
ment may use guides of Good Manufacturing Prac¬ 
tices drawn up" by appropriate professional organi¬ 
sations and acceptable to the competent authority. 

1.2 The persons responsible for the establish¬ 
ment must ensure all staff concerned for own 
checks receive adequate training in order to effec¬ 
tively participate in the implementation process. 

2. “Critical Point” means any points step or 
procedure at which control can be applied and a 
food safety hazard can be prevented, eliminated or 
reduced to acceptable levels. All critical points 
which are useful for ensuring compliance with the 
hygiene requirements of this notification must be 
identified. For the purpose of identifying these 
critical points, appendage I of this chapter shall 
apply. 

2.1 The critical points are specific to each estab¬ 
lishment depending on the raw materials, it uses 
and on its manufacturing process, structures and 
equipments, and products and monitoring system. 

3. “Monitoring and checking such critical 
points” includes all those set observations andlor 
measurements necessary to ensure that critical 
points are kept under control. Monitoring and 
checking critical control point does not include 
verifying that end products conform with the stan¬ 
dards, laid down in this notification. For 
the purpose of introducing and implement¬ 
ing monitoring and checking Appendix II of this 
chapter shall applv, 

4. Sampling far laboratory analysis referred to 
Clause 9.3 of Annexure I is intended to conform 
that the own checks svstem complies effectively 
with Clause 1, 2 & 3 above. 

4.1 The persons responsible for the establish¬ 
ment must make provision for a sampling prog¬ 
ramme which though not concerning systematical¬ 
ly every production batch [code, nevertheless al¬ 
lows:— 

fa) Validation of the own check system when 
first set up: 

(h) If necessary, revalidation of the svstem 
In case of change to the characteristics 
of the product or to the manufacturing 
process; 

fc) Verification at specific intervals that all 
provisions are still appropriate and pro¬ 
perly complied. 


4.2 Own checks shall be conformed in accor¬ 
dance with the provisions set out in appendage-111 
of this chapter. 

5. For the approval of laboratories mentioned 
in Clause 9.3 of the Annexure I of this notifica¬ 
tion the competent authority shall take into ac¬ 
count the requirements of EN 45001 |ISO Guide 
25. NABL Criteria standards or the equivalent re¬ 
quirements,. However, for the approval of establish¬ 
ments’ internal laboratories the competent autho¬ 
rity may base on less restrictive principles. 

6. In order to keep "written record” or record 
registered in an indelible fashion referred in the 
Clause 9.4 of the Annexure I of this notification, 
the persons responsible for the establishment must 
document all information relating to the imple- 
menation of own checks and their verification. 

6.1 The documentation referred at (6) above 
must include 2 types of information be kept for 
submission to the competent authority :— 

6.1.1 A detailed and comprehensive document 
including:— 

— description of the product. 

— description of the manufacturing process 
indicating critical points; 

— for each critical points, identified hazards, 
assessment of risks and control measu¬ 
res; 

■— Procedures for monitoring and checking 
at each such critical points with identifi¬ 
cation of critical limits for parameters 
that need to be controlled and corrective 
action to be taken in the case of loss of 
control; 

— Procedures for verification and review 

6.1.2. Records of observations and[or measure¬ 
ments referred to at (3) above, the results of veri¬ 
fication (4) above reports and written accounts of 
decisions relating to corrective action when taken, 
appropriate documents management system should 
be provided for easy retrieval of all documents 
relating to an identified production batch|code. 

7. The competent authorities shall ensure appro¬ 
priate training of inspection staff authorised to per¬ 
form official checks to allow them to assess own 
checks system set up by the persons responsible 
for the establishment on the basis of documents 
submitted. 

GENERAL PRINCIPLES 

It is recommended that a model of a logical ap¬ 
proach be followed, of which the following princi¬ 
ples from the essential components:— 

— identification of hazards, analysis of 
risks and determination of measures 
necessary to control them. 
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— identification of critical points, 

— establishment of critical limits for each 
critical point, 

— establishment or monitoring and check¬ 
ing procedures, 

— establishment or corrective action to be 
taken when necessary, 

— establishment of verification and review 
procedures, 

— establishment or documentation concern¬ 
ing all procedures and records. 

Such a model, or the principles on which it is 
based, should be used with the flexibility appro¬ 
priate to each situation. 

APPENDIX I 

IDENTIFICATION OF CRITICAL 
POINTS 

It is recommended to proceed to the following 
activities in sequence. 

1. Assembly of a multidisciplinary team. 

This team, which involves all parts of the en¬ 
terprise concerned with the product, needs to in¬ 
clude the whole range of specific knowledge and 
expertise appropriate to the product under consi¬ 
deration, its production (manufacture, storage, and 
distribution), its consumption and the associated 
potential hazards. Where necessary, the team will 
be assisted by specialists who will help it to solve 
its difficulties as regards assessment and control of 
critical points. The team may consist of :— 

— a quality control specialist who under¬ 
stands the biological, chemical or phy¬ 
sical hazards connected with a particu¬ 
lar product group. 

— a production specialist who has responsi¬ 
bility for, or is closely involved with, 
the technical process of manufacturing 
the product under study. 

— a technician who has a working know¬ 
ledge of the hygiene and operation of 
the process plant and equipment. 

-— any other persons with specialist know¬ 
ledge of microbiology, hygiene and food 
technology. 


One person may fulfil several of these rules, 
provided all relevant information is available to 
the team and is used to ensure that the own checks 
system developed is reliable. Where expertise is 
not available in the establishment, advice should 
be obtained from other source (consultancy, gui¬ 
des of good manufacturing practices, etc.), 

2. Description of the product. 

The end product should be described in terms 
of:— 

— composition (e.g. raw materials, ingre¬ 
dients, additives, etc.). 

— structure and physico-chemical charac¬ 
teristics (e.g. solid, liquid, gel, emulsion, 
Aw, Ph. etc.). 

— processing (e.g. heating, freezing, drying, 
slating, smoking, etc. and to what ex¬ 
tent) . 

— packaging (e.g. hermetic, vacuum, modi¬ 
fied atmosphere). 

— storage and distribution conditions. 

— required shelf life (e.g. sell by date and 
best before date). 

— instructions for use. 

— any microbiological or chemical criteria 
applicable. 

3. Identification of intended use. 

The multidisciplinary team should also define 
the normal or expected use of the product by the 
customer and the consumer target groups for 
which the product is intended. 

In specific cases, the suitability of the product 
for particular groups of consumers, such as institu¬ 
tional caterers, travellers, etc. and for vulnerable 
groups of the population may have to be consi¬ 
dered. 

4. Construction of a flow diagram (Description 
of manufacturing process). 

Whatever the format chosen all steps involved 
in the process including delay during on between 
steps, from receiving the raw materials to placing 
the end product on the market, through prepara¬ 
tion, processing, packaging, storage and distribu¬ 
tion should be studied in sequence and presented 
in a detailed flow diagram with sufficient technical 
data, 
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Types of data may include but are not limited 
to:— 

— plan of working premises and ancillary 
premises. 

— equipment layout and characteristics. 

— sequence of all process steps (including 
the incorporation of raw materials, in¬ 
gredients or additives and delays during 
or between steps). 

— technical parameters of operations (in 
particular time and temperature, includ¬ 
ing delays). 

— flow of products (including potential 
cross-contamination). 

— segregation of clean and dirty areas (or 
high|low risk areas). 

— cleaning and disinfection procedures. 

— hygienic environment of the establish¬ 
ment. 

personnel routes and hygiene practices, 

> product storage and distribution condi¬ 
tions. 

5. On-site confirmation of flow diagram after 
the flow diagram has been drawn up, the multi¬ 
disciplinary team should be confirm it on site dur¬ 
ing operating hours. Any observed deviation must 
result in an amendment of the original flow' dia¬ 
gram to make its accurate. 


— unacceptable survival or multiplication 
of pathogenic micro-organisms and un¬ 
acceptable generation of chemicals in 
intermediate products, final products, 
production line or line environment. 

— Unacceptable production or persistence 
of toxins or other undersirable products 
of microbial metabolism. 

For inclusion in the list, hazards, must be of a 
nature such that their elimination or reduction to 
acceptable levels is essential to tbe production of 
safe food. 

6.2 Consider and describe what control mea¬ 
sures, if any, exist which can be applied for 
each hazard. 

Control measures are those actions and activi¬ 
ties that can be used to prevent hazards, eliminate 
them or reduce their impact or occurrence to 
acceptable levels. 

More than one control measure may be re¬ 
quired to control an identified hazard and more 
than one hazard may be controlled by one con¬ 
trol measure. For instance. pasteurization or 
controlled heat treatment may provide sufficient 
assurance of reduction of the level of both salmo- 

j 

nclla and listena. 


6. Listing of hazards and control measures. 
Using the confirmed flow diagram as a guide, tne 
team should : 


6.1. List all potential biological, chemical <y 
physical hazards that may be reasonably expecter 
to occur at each process step (including acquis* 
tion and storage of raw materials and ingredients 
and delays during manufacture). 


Control measures need to be supported by 
detailed procedures and specifications to ensure 
their effective implementation. For instance, 
detailed cleaning schedule precise heat treatment 
specifications, maximum concentrations of pre¬ 
servatives used in compliance with the applicable 
rules on additives of the importing countries. 

7. Methods for identification of critical points 


A hazard is a potential to cause harm to health 
an3 S' ng - covered b y the hygiene objectives 

Speaflcal,y " “■ I* --y of 


unacceptaoie contamination (or recon- 
lamination) of a biological (micro-orca- 
msms, parasites); chemical or physical 
nature of raw materials, intermediate 
products or final products. 


2498 GI/94—6 


The identification of a critical point fdr the 
control of a hazard requires a logical approach 
Such an approach can be facilitated by the me 01 
the- following decision tree (other ■ methods can 
be used by the team, according to their knOw 
ledge and experience). 

Decision tree for the identification of critical 

points. 
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Answer each question in sequence, at each 
step and for each, identified hazard. 

Question l 

Ate control measures in plaoe for the hazard? 


Yes No Modify step, process or 

1 ! product 

I - ! 

Is control at this Yes 

Step necessary 
for product 
I safety? 

! 

I No STOP(') 


Question 2 

Does that step eliminate or reduce the hazard to an accept¬ 
able level? 

! ! 

t 1 - 

No Yes 1 

1 1 1 


Question 3 

Could contamination recur at, c r 1 

hazard increase to, an un- ! 

acceptable level 

l ! 

I 1 

Yc» NO STOFC) 


I 1 1 

! 1 I 

Qjotion 4 1 

Will a subsequent step eliminate ! 

or re luce the KZjXd to an 1 

acceptable I 

1 ! ! 

I 1 I 

Yes—STOP!*) No-Critical point 


control is necessary for product sefety 
and no control measure exists at that 
step, or at any other, than the pro¬ 
duct or process should be modified 
that step, or at any other, than the 
product or process should be modified 
that step, or at an earlier or later 
stage, to include a control measure, 

— establish and implement a monitoring 
and checking system at each critical 
point. 

APPENDIX II 

ESTABLISHMENT AND IMPLEMENTATION 
OF MONITORING AND CHECKING CRITI¬ 
CAL POINTS 

An appropriate monitoring and checking 
system is essential to ensure the effective control 
of each critical point. 

To develop such a system, it is recommended 
to processed to the following activities : 

1. Establishment of critical limits for each 
control measure associate with each critical point. 

Each control measure associated with a critical 
point should give rise to the specification of criti¬ 
cal limits. Those critical limits correspond to 
the estreme values acceptable with regard to 
product safety. They separate acceptability 
from unacceptability. They are set for obser¬ 
vable or measurable parameters which can readily 
demonstrate that the critical point is under con¬ 
trol; they should be based on substantiated evi¬ 
dence that chosen values will result in process 
control. 


(•) The slop is not a critical p:>bt. Proceed to next step. 


For the application of the decision tree, each 
process step identified in the flow diagram should 
be considered in sequence. At each step, the 
decision tree must be applied to each hazard 
that may be reasonably expected to occur or be 
introduced and each control measure identified. 
Appl.cation of the decision tree should be flexible 
ana requires common sense, have consideration 
for the whole manufacturing process in order to 
avoid, whenever possible, unnecessary critical 
points. 


8. Action to be taken following identification 
of a critical point. The identification of critical 
points has two consequences for the multidisci p- 
unary team which should them : 


ensure that appropriate control mea¬ 
sures are effectively designed and imple¬ 
mented. In particular, if a hazard 
has been identified at a step where 


Examples of such parameters include tempe¬ 
rature, time, pH, moisture level, additive, pre¬ 
servative or salt level, sensory parameters such 
as visual appearance or texture, etc. 

In some cases, to reduce the risk of exceed¬ 
ing a critical limit due to process vtriations, 
it may be necessary to specify more stringent 
levels (i.e, target levels) to assure that critical 
limits are observed. 

Critical limits may be derived from a variety 
of sources. When not taken from regulatory 
standards (e.g. frozen storage temperature) or 
from existing and validated guides or good manu¬ 
facturing practices, the team should ascertain 
their validly relative to the control of identified 
hazard and critical points. 

2 . Establishment or a monitoring and check¬ 
ing system or each critical point. 

An essential part or own-checks is a pro¬ 
gramme or observations or measurements pff* 
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— written record of measures taken. 
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formed at each critical point to ensure compli¬ 
ance with specified critical limits. The pro¬ 
gramme should describe the methode, the fre¬ 
quency of observations or measurement and the 
recording procedure. 

Observations or measurements must be able to 
detect loss of control of critical points and pro¬ 
vide information in time for corrective action to 
be taken. 

Observations or measurements can be made 
continuously or discontinuously. When observa¬ 
tions or measurements are not continuous, it is 
necessary to establish a frequency of observations 
or measurements which provides reliable infor¬ 
mation. 

The programme of observations or measure¬ 
ments should properly identify for each critical 
point : 

— who is to perform monitoring and 
checking ? 

— when monitoring and checking is per¬ 
formed ? 

— how monitoring and checking is per¬ 
formed ? 

3. Establishment of a corrective action plan. 
■Observations or measurements may indicate : 

_ that the parameter monitored tends to 

deviate from its specified critical limits, 
indicating a trend towards lass of 
control. Appropriate corrective action 
to maintain control must be taken 
before the occurance of hazard. 

.— that the parameter monitored has 
deviated from its specified critical 
limits, indicating a loss of control. It 
is necessary to take appropriate correc¬ 
tive action to regain control. 

Corrective action has to be planned in advance 
by the multi-disciplinary team, for each critical 
point, so that it can be taken without hesitation 
when a deviation is observed. Such corrective 
action should include : 

_ proper identification of the person(s) 

responsible for the implementation of 
the corrective action. 

— description of means and action re¬ 
quired to correct the observed devia¬ 
tion. 

_ action to be taken with regard to pro¬ 
ducts that have been manufactured dur¬ 
ing the period when the process was out 
of control. 


APPENDIX III 

VERIFICATION OF OWN-CHECKS SYSTEM 

Own checks system verification is necessary to 
ensure that they are working effectively. The 
multidisciplinary team should specify the methods 
and procedures to be used. 

Usable methods may include in particular ran¬ 
dom sampling and analysis, reinforced analysis 
or tests at selected critical points intensified 
analysis of intermediate or final products, survey 
on actual conlition during storage, distribution 
and sale and on actual use of the product. 

Verification procedures may include : inspec¬ 
tion of operations, validation of critical limits, 
review of deviations, corrective action and mea¬ 
sures taken with regard to the product, audits of 
the own-check system and its records. 

Verification should provide for confirmation of 
the suitability of the own-checks system establish¬ 
ed and ensure, afterwords, with an appropriate 
frequency, that the provisions laid down are 
still being properly applied. 

In addition, it is necessary to review the 
system, to ensure that it is (or will be) still 
valid in case of change. 

Examples of change nclude : 

— change in raw matedial or in product, 
processing conditions (factory layout 
and environment, process equipment, 
cleaning and disinfection programme), 

— change in packaging, storage or distri¬ 
bution conditions, 

— change in consumer use. 

— receipt of any information on a raw 
hazard associated with the product. 

Where necessary such a review must result in 
the amendment of the provision laid down. 

Any change to the own-checks system arising 
should be fully incorporated into the documen¬ 
tation and record-keeping system in Order to 
ensure that accurate up-to-date information is 
available. 

Where criteria are specified in regulations, such 
criteria are to be used as reference values for 
the verification process. 
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